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A SUMMARY OF ARTICLES IN THIS’ ISSUE 
Ohio Plant Has Nation’s First Completely 


Automatic Circulation Cleaning System Page 32 

One half of one man hour is all the time that is required to prepare the 
circuit for cleaning in an Ohio plant. When the prep work is finished the 
operator puts a selector switch on “CLEAN,” pushes a button and the auto- 
matic controls take over. 

This remarkable development, the application of the principles of auto- 
mation to dairy plant cleaning, is described in detail in an article beginning 
on page 32. Not only does the system clean pipe lines but it takes care of the 
short time pasteurizer, the homogenizer, and two pumps, as well. 

Almost as remarkable as the series of instruments that rinse, wash, and 
flush the circuits is the cost of automation. According to the author it took 
less than five hundred dollars to apply automatic controls to this system. 

Don't fail to study this one. It is the stuff of revolution. 


How Instant Milk Boosts Total 
Milk Use In The Home Page 42 


Instant milk makes it convenient and economical for the homemaker to 
introduce milk into dishes that ordinarily would not be made with fluid milk. 
Its effectiveness in malteds, frosteds, and milk shakes boosts the family con- 
sumption of these concoctions. It is a low cost item. It reconstitutes with mar- 
velous fidelity. It is easy to use. In fact, says the author, this wonderful new 
development makes powdered milk much easier to use and strengthens its 
appeal to the homemaker. Fluid milk distributors, don’t make the mistake of 
looking on this product as a competitor. It is a powerful new ally. Read 
Mrs. Seidman’s article, “Powdered Milk Goes Modern” on page 42 and you'll 
understand why. 


How To Lick Spoilage From Yeast And 
Mold In Cottage Cheese Page 62 


An effective method of testing for yeast and mold in cottage cheese and 
a description of sanitary procedures necessary to eliminate them are presented 
in an article entitled “Thieves In Cottage Cheese.” The story is printed on 
page 62. Uncontaminated starter and sterilized equipment are the two pri 
mary ingredients in a program designed to eliminate yeast and mold. There 
are no short cuts, warns the author. However, necessary tests and procedures 
are simple. Yeast and mold can be and should be eliminated. See page 62. 
Thirteen States Consider Closed Shops 
As Illegal Contracts Page 38 

Sparked by a bitter strike against Meadowmoore Dairies, legislation 
against the Closed Shop has been growing. In a short, concise article printed 
on page 38, Albert W. Gray, our legal specialist, gives you a quick summary 
of the court decisions that have played an important part in this highly signifi- 
cant development. Most spectacular of the many cases cited is the decision 
of the U. S. Supreme Court which said in part, “There cannot be wrung from 
a constitutional right of workers to assemble to discuss improvements in their 
standards a further constitutional right to deprive from remunerative employ- 
ment all other persons who will not or cannot participate in union assemblies.” 
Training Dairy Technologists 
Is A Team Proposition Page 50 

Recent declines in dairy school enrollments have focused attention on 
the dairy departments of our Land Grant Colleges. Resulting criticism of the 
college training program, much of it caustic, is often founded on insufficient 
evidence or outdated experiences. Dr. Ira Gould, of Ohio State, describes a 
modern curriculum and evaluates the major points of criticism on page 50. 
Says Dr. Gould “Some of the criticism suggests that industry leaders are not 
familiar with the basic philosophies underlying a university curriculum and 
the basic objectives that must be kept in mind.” 
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THE ONE QUART CUSTOMERS 


Recent thinking on one and 
two quart customers is inclined to 
consider them as unprofitable on 
retail routes. T. B. Robertson, re- 
tail manager for an extensive sales 
organization in California takes 
issue with this concept. He calls 
it the “Giannini Fallacy” since “as 
far as I know it was first pro- 
posed by the Giannini Foundation 
of Agricultural Economics at the 
University of California.” Mr. Rob- 
ertson has had first hand experi- 
ence with the problem. Says he, 
“IT have seen the cffect of the 
Giannini Fallacy as applied with 
rigorous logic to actual customers 
and have spent the past two years 
trying desperately to recoup the 
losses caused by that mistake.” 

Sounds as though Mr. R. has 
something worthwhile to say. We 
think he has. It will be on the 
docket in next month’s issue. 

© 
NEW FEATURE ON LABOR 

RELATIONS 

“Right Or Wrong In Labor Rela- 
tions” is the title of a challenging 
new feature that will begin with 
the March issue. Written by Law- 
rence Stessin, a specialist in labor- 
management relationships, the new 
feature will present actual labor 
problems and give you an oppor- 
tunity to test your knowledge 
sitting in judgment on the case. 
The decision that the arbitrator 
handed down will be published so 
that you will know whether you 
were right or wrong. 

« 
ALL THIS AND SWIVEL CHAIR 

MILKING TOO 

Cameron Hervey, former associ- 
ate editor of the Farm Journal, has 
come up with a packaged milking 
parlor that is the ingenious wonde: 
of the farm business. As practical 
as a pair of pants and as intriguing 
as a construction project, the com- 
bination milk house and milking 
parlor enables the operator to milk 
thirty cows or more an hour while 
sitting in an upholstered swivel 
chair. Pen stables,  self-feeding. 
bulk handling and now Mr. Her 
vey'’s milking parlor —they are all 
part of a pattern. 
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Short Wi 


from the EDITOR 


Big events are taking place in the bulk han- 
dling business. In Minnesota the Board of Directors 
and the Stockholders of the Twin Cities Milk Produc- 
ers Association have voted to go into bulk handling 
one hundred per cent. If carried through to comple- 
tion this will mean that approximately 4,000 farm 
tanks will be installed by members of the association 
in the next two years. This is by far the biggest 
Single venture into farm tanks since they came into 
commercial use. 

The producer group has worked out a plan where- 
by the Association will own the farm tanks initially. 
The tanks will be installed on the farms of members 
and will be paid for out of savings that accrue to the 
producer and the association. There will be no out- 
of-pocket cost to the farmer member. As the tanks are 
paid for out of the savings title to the tanks will 
pass to the farmer. 


The Directors and stockholders, however, have 
wisely decided to let the members vote the only way 
that really counts. Contracts embracing the plan have 
been mailed out to members. When a sufficient number 
of contracts have been signed to insure the practi- 
cality of going ahead with the venture, then the plan 
will be put into effect. 


The plan is the result of intensive study and 
exhaustive testing spearheaded largely by Mr. H. E. 
Birdsall. It is an ambitious undertaking, one that 
will bear careful study. We will have more detailed 
information on this developement in the very 
near future. 


Meantime Chicago is looking at bulk handling 
with an eye to the future. Milk handlers, producer 
representatives, and tank manufacturers have been 
discussing the question of the availability of tanks 
should the market go into bulk handling to the extent 
that now seems probable. Although this question is 
only in the talking stage at the moment, the fact that 
it is sufficiently real to provoke planning is an in- 
dication of what may happen. 

Still another development has taken place in 
New York where the Hillsdale Farmers Co-operative has 
put a bulk milk tank system into operation. The asso- 
ciation is giving its patrons the choice of a can or 
bulk operation. 

Other, unconfirmed reports, say that one of 
the largest handlers in the New York milkshed is about 
to switch over to a complete bulk handling operation. 
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Reports, Reports, The report of the National Grange entitled 
Reports "Barriers to Increased Fluid Milk Consumption," pub- 
lished in January, discussed on page 28 of this issue, 
is the latest in a series of reports that have spurted 
from the presses. The report by the Senate Committee 
OR on Agriculture and Forestry, and the report of the 
j Federal Milk Order Study Committee are two other im- 
portant documents. Some New York producers, not sat- 
isfied with the super-pool arrangement that holds the 





man- sid Class I price in that market as is until April, have 

tors called for still another investigation and report. 

uc- Significance of all this is not so much the fact of the 

Ling : reports as it is the uncertainty and unrest that 

ple- prompts them. 

-m 

ition | 

st Beatrice and Russell Contracts have been completed for a merger 

rr Creameries Merge between Beatrice Foods Co. and Russell Creameries ac- 
cording to an announcement dated January 3, 1955. 
Russell Creameries operates milk and ice cream plants 

gg in Superior, Wisconsin, with branches at Milaca and 

ve | Hinckley, Minnesota. It has other ice cream plants at 

aie Brainard, Bemidji, and Fergus Falls, Minnesota. The 

> the company distributes its products over a wide area in 

gna northern Wisconsin and northern Minnesota. 


ql No change whatever will be made in the 
' brand name or method of operation. 


have This new merger takes on added significance 
way when considered against the backKground of other merg- 
have ers that have taken place in the industry within re- 
iber cent weeks. Most spectacular has been the acquisi- 
,i- tion by Foremost Dairies of Blue Moon and Philadel- 
plan phia Dairy Products. 
} 
r and 
E. New York Price Spearheaded by the four major cooperatives in 
at Pegged at $5.38 the market, a drive to sustain the December Class I 
led price of $5.38 a hundred in New York has been success- 
ful. An agreement worked out between producers and 
I dealers through the State's new Commissioner of Agri- 
ling culture, Daniel J. Carey, provides for the creation 
er of a super-pool 
n The super=-pool will work as follows: dealers 
anks will make two payments, one into the regular market 
ent | pool on the basis of the price established by the Fed- 
is eral Order formula and the other into the super-pool. 
that | The payment into the super-pool will be the difference 
in- | between the order price and the pegged price of 
$5.58 a hundred. 
} in Dealers have expressed their willingness to 
> has } go along with the super-pool idea. Commissioner 
SO- Carey described dealer attitude as "very cooperative.” 
sad The pegged price will hold for the months of 
February, March, and April, after which it will revert 
. of to the Federal Order figure. In the meantime a hear- 
bout ing on the New York order has been called by Secretary 
10n. Benson to consider proposed amendments. The first 
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hearing will be held in Syracuse on February 8. The 
second is scheduled for New York City on February 14, 

As a result of the pegged price an antici- 
pated February drop in consumer prices will not take 
place. The newspapers took due note of this fact. The 
New York Times slugged its story, "Agreement Staves 
Off Milk Price Drop as City's Handlers Consent to 
"Super-Pool'." 

The super=-pool will be administered by a 
trustee who has not been named as we go to press. How- 
ever, Commissioner Carey has informed us that naming 
of the trustee is "imminent." 

Commissioner Carey estimates that the pegged 
price will add about two and a half million dollars to 
producer income during the three-month period. An 
economist who attended the hearings said that this 
would mean about a $60 average. 

The super=-pool is the second time that such an 
arrangement has been used. In 1946 when wartime price 
controls were coming off a super-pool was set up for 
a few weeks. 

The present super-pool is strictly a New York 
State operation. It is not connected with the 
Federal Order. 


A spate of investigations have been spawned by 
the new legislatures, State and Federal. Some are 
tempered, apparently honest attempts to get at the 
facts of the milk business in order to provide sound 
information for intelligent legislation. Others are 
wild eyed political safaris with a goal of votes 
and publicity. 

In Pennsylvania, Representative Ralph J. Dohn 
has said he will seek a resolution authorizing an in- 
vestigation of the much belabored Pennsylvania Milk 
Control Commission. The reason Mr. Dohn advances is 
unique. Says he, "Dealers and consumers need some 
type of protection." 

In snarling contrast to the Pennsylvania leg- 
islator's approach is the announcement by Senator- 
€lect McNamara of Michigan. Giving the back of a very 
rough hand to Borden and National Dairy Products Cor- 
poration, the Senator declared, "The fact is that a 
very large part of the nation's milk is processed and 
distributed by two enormous companies, Borden and 
National Dairy Products. 

"While the dairy farmers are taking a licking 
the common stocks of these two giant corporations 
have gone way up on Wall Street." 

The spur behind Mr. McNamara's activity prob- 
ably comes from producer dissatisfaction with the 
Detroit market. A fiery resolution charging price- 
fixing, bribery, and market manipulation in the 
Detroit market was drawn up by a group of 400 members 
of a Michigan Milk Producers Association local. The 


resolution and a letter were to be sent to President 
Eisenhower. 
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tae | OTTEFS YOU UNnUSUal Sales Opportunity: 
Laves 
ae) : 
Ask for the business 
a . 
How- | with the easy-to-open carton 
ming youngsters prefer! 
egged 
‘ag I Have you a contract for school milk in your 
An community? 

his If not, now’s a good time to go after it. 

Congress has appropriated $50 million to 
ich an be spent in 1955 to expand milk 
rice consumption through the Special School 
») for Milk Program. 


Right now your local School Board is 
r York | probably considering taking advantage 
of this locally. 
You have a plus argument if you sell 


in Canco half pints or third quarts. 


Youngsters (and teachers!) like the 


ed by ) Canco carton because it opens without 
ire fuss, pours without gushing, handles 
without spilling. 
the 
und | In fact, a recent survey shows that 
children prefer the Canco milk carton 
S r 2 ies , 
as by an 83% to 15% margin over another 
familiar type of milk carton. 
Dohn | We'll gladly send you a copy of this 
in- survey, plus an authoritative pamphlet 
Milk explaining the Special School Milk 
+ Program. Simply write Fibre Milk 
5s 15s Container Dept., Canco, 100 Park 
ne Avenue, New York 17, N. Y. 
leg- i 
Lor- 
very | 
Cor- | 
a 
1 and IT’S 
id ' (om oR a 2 
-king 
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yrob- 
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° Barriers 
° to 


» Increased 
» Fluid Milk 


, Consumption 


A report by the National Grange, published in January, 
finds eight major impediments in the way of greater 
use of Class | milk. Says Herschel Newsom, Master of the 
National Grange, “Some of these are legal blocks; some 
arise from within the dairy industry itself.” 


ee HERE ARE IMPEDIMENTS 
T sis tend to restrict com- 
petitive selling of milk and 

dairy products, hold up prices artifi- 
cially, and blunt effective merchandis- 
With these words the National 
Grange addresses itself to the prob- 


ing. 


lem of barriers to increased milk con- 
sumption. In about as stimulating a 
report as the industry has seen in a 
long time, the Grange wrings the milk 
business dry and puts the remains 


under a candid and a 


very vers 
searching microscope. 
Barriers exist, the report finds. 


There are barriers in the form of 
weak merchandising, in the form of 
unnecessary and restrictive health reg 
ulations, in the form of unsound 
pricing regulations in the form of en- 
ervating labor practices in the form 
resistance to 


of complacency and 


change. “There is still time. through 
and vigorous 
leadership, to knock down the barriers 


But 


there may not be time for loitering.” 


research, education, 


to increased milk consumption. 
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The report points out the alterna- 
tives to eliminating the barriers. They 
are not pretty 


prospects. A com- 


pletely controlled industry, a highly 
segmented and sickly industry, or a 
mass consumer shift to milk alterna- 
tives and substitutes, is the Grange 
forecast unless sound, logical meas- 
ures are taken to get rid of the fences 


that restrict the sale of fluid milk. 


This report taken 
lightly. It is another _re- 
port.” In a speech before the National 
Dairy Council in Chicago on January 
26, Secretary of 
this 


attention. It represents many months 


should not be 


not, “just 


Agriculture Benson 


singled out report for special 


of careful research. It involved hun- 
total of 14 


It involved an exhaustive ex- 


dreds of interviews in a 
states. 
ploration of the written and spoken 
word by industry people the country 
distillation and 
analysis of the thinking that the words 
represent. 


over, plus a careful 


The report assumes added stature 


as its objectivity becomes more and 


more apparent. There is no breath 
of propaganda, no attempt to sell any- 
thing except the idea of selling milk. 
Where it finds farmers dragging their 
feet the report says they are dragging 
their feet. Where it finds labor hold- 
ing down milk sales the report does 
Where it 


finds price control or dealer apathy 


not beat about the bush. 
or health regulations holding up the 
parade, Mr. Zimmerman and his col- 
leagues do not hesitate to say exacth 
that. 
the report is most temperate. It ree- 
for the 
sake of change is not desirable, that 


Despite a refreshing frankness 
ognizes that change simply 


the great revolution through which 
the industry has passed and is still 
passing has created many problems 
that men of good will have attempted 
to meet with decisions which, when 
they were made seemed to be both 
logical. It 


and 


wise and gives sober 


thought courteous attention to 


the problems peculiar to specific 


phases of the milk business. It does 


not rant. It does not preach. It ex- 
plores. And having explored, it reports 
the results of its explorations calmly, 
thoughtfully, and with a degree of 
well shake the 
industry right down to its bewildered 
toes. 
The 


barriers to increzsed 


devastation that may 


eight 
fluid 
These barriers are: Weak 
Lack 


cot wdina- 


report finds specific 
milk con- 
sumption. 
Merchandising; Complacency; 
of effective industry-wide 
tion and leadership; Resistance by 
labor to new methods of distribution; 
Restrictive and complicated sanitary 
health State 
wholesale and retail milk prices; In- 
consistencies in the application, in- 
terpretation, 


and 


codes: control of 


and administration — of 
certain federal laws such as anti-trust 
laws and the Federal Trade Act: Con- 
sumer concern about personal weight 
and the belief that “milk is fattening.” 


It is impossible to impart a 


sense 
of the scope and detail that the re- 
port involves in this brief review. 


However, a glance at the conclusions 


and recommendations will 


serve to 
give some idea of its exploration and 


findings. 
Merchandising 


Although about half the adult pop- 
ulation seldom or never drinks milk, 
little direct 


given to 


sales attention has been 


this important consumer 


(Please Turn to Page 103) 
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At these points of stress new Tervan 2735 assures you dairy cartons with stronger bottoms that resist leakage from dropping 


specify new Penola DAIRY WAX TERVAN 2735 





Here is the new premium grade dairy wax that assures you 
excellent results every time. Specially researched, tested and 
produced for makers of dairy cartons, new Tervan 2735 can put 
your dairy cartons in the best shape for profitable business. 


Tervan 2735 
is unexcelled in meeting these tests: 


MILEAGE TEST, with more cartons per pound 
of wax, and assured excellent mileage 
under all conditions. 


APPEARANCE TEST, with water-white color, 
velvety “plastic-like” finish, uniform inside- 
outside coating, permits clearer print jobs. 


DROP TEST, with stronger carton bottoms 
that resist leakage from dropping. 


BULGE TEST, with stiffer cartons that hold 
shape, don’t bulge. 


DYE TEST, with no uncoated spots on car- 
tons and a more uniform wax coating. 
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And always depend on 
Tervan 2735 for these features: 


BETTER MACHINE OPERATION 
that resists wax build-up, gives 
better forming of cartons, fewer 
machine stoppages. 


EXCELLENT SLAB STORAGE, with 
new freedom from hot weather 
storage problems. 


WIDE AVAILABILITY — in bulk, in 
tank cars or trucks; in slabs, 
loose on pallets or in handy pull- 
tab cartons of 55 Ibs., by truck or 
railway car delivery. 





(PATENT PENDING) 





No hooks, no knives with Pull-Tab Feature! 


Penola 


PENOLA OIL COMPANY 
New York «+ Detroit + Chicago 
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Benson Sees Plant, Distribution 
Economies Lowering Retail Price 


Speaking at the 40th Anniversary Meeting of the National 
Dairy Council the Secretary of Agriculture said, “I am 
convinced that distribution costs can be reduced, and milk 
consumption can be increased. This can be done while 
maintaining or improving the farm price of milk. But it 
cannot be done quickly and it cannot be done without the 
use of keen imagination and new merchandising ideas.” 


@€¢@g@ AM CONVINCED that distri- 
bution costs can be lowered, 
retail prices can be reduced, 


milk 


creased. 


and consumption can be in- 
This while 
maintaining or improving the farm 
price of milk.” With these words, 


which left the distributor portion of 


can be done 


his audience in something closely re- 
sembling a dither, Secretary of Agri- 
culture Ezra brought to a 
close the 40th anniversary meeting of 
the National Dairy Council. 


Benson, 


Striking a nice balance between 
authoritative discussions of nutritional 
problems and consideration of the 
broad opportunities and problems that 
confront the dairy industry the anni- 
versary meeting hit the jack-pot in the 
no-punch-pulling department with the 
Secretary's address. Although 
Mr. had to say 
hackles on 


what 
Benson raised the 


neck 


what he said was worth saying and 


many an _ industry 


worth pondering. 


Dehydrated, 
that wide a 
spread between farm prices and con- 
sumer prices of milk. This is not due 
Mr. 
It is due, he said, to the 
industry's failure to take advantage of 


the efficiencies and cost saving prac- 


what the Secretary 


said was there is too 


excessive profit taking, Benson 


declared. 


distribution. 
Speaking for producers Mr. Benson 
said, “They think it is about time that 
somebody besides farmers listened to 


tices in marketing and 


advice about cutting costs and elim- 
inating inefficient practices.” 

The heart of the Secretary’s charge 
was in the statistics that he quoted. 
According to his figures the distrib- 


30 


the consumer's milk 
dollar rose from 48 per cent in 1952 
to 54 per cent in 1954, an increase of 
6 per cent. During the same 
year period the farm price of milk de- 
livered to plants and dealers dropped 
18 per “This,” Mr. Benson 
said, “does not of itself mean that the 
middleman profit. His 
costs may have risen or his services 
increased.” He pointed out, however, 
that “feel that there are 
barriers to the increased consumption 
of milk, and that these barriers are 
costly both in terms of price and in 
terms of volume.” 


utor’s share of 


two 


cent. 


made more 


farmers 


Mr. Benson said that farmers have 
made “tremendous improvements in 
the efficiency of milk production” and 
asked, “Can milk distribution 
system match this record?” The answer 


our 


was, “There is good reason to doubt 
it.” 

“Wages make up a high percent- 
age of the costs of milk distribution. 
The problem of high labor costs in 
distribution lies not so much in high 
wages as such but rather in the failure 
to increase Strik- 


have 


output per 
ing gains in 


man. 
labor efficiency 
been made in producing, transport- 
ing, and processing milk. But, except 
for the changes from every-day to 
every-other-day delivery, which by 
the way was forced upon us by the 
tire rationing of World War IT, there 
has been little increase in output per 


man in delivery of milk to homes. 


“If milk is to meet successfully the 


growing competition for consumer 
dollars, it will be necessary to make 


modifications in the marketing system. 





EZRA TAFT BENSON 


Consumers who wish to pay cash and 


do their own delivery should have 
the chance to do so at a price which 
reduction — in 


represents the costs 


involved.” 


Mr. Benson cited the experience ol 
the Memphis, Tenn. market as an 
example of how the efficiency and 


volume of milk sales can be improved 


“From October of 1950 to Septem 
ber of 1952, the average weighted re 
tail price of fluid milk in Memphis 


rose from 19.7 cents to 23.7 cents pet 


quart, an increase of 20 per cent. 
During that period the retail sales of 


fluid milk dropped about 15 per cent. 


“Then the retail price of milk was 
sharply lowered. The price differen 
tial between homogenized and regu 
lar milk was eliminated, as was the 
differential between paper and_ glass 
Use of half gallon con 


tainers was pushed. Vigorous 


containers. 
sales 
promotion was undertaken. The price 
of milk was reduced nearly four cents 
a quart over a period of five months’ 
time. 


“Milk consumption increased 7 pe! 
cent.” 


(Please Turn to Page 103) 
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Cemac’s unequalled speed means big production. But 
this is not the only reason why this filler is so popular with 
dairy owners. Cemac also gives unmatched efficiency . . . 
economy .. . dependability. And it is built for years of 
this kind of performance. When it’s time for you to consider 


buying a new milk filler, don’t forget to call in your 





Cemac Representative. 


Crown Cork & Seal Company, Inc. 
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Figure 1. Press a button to dean approximately 250 feet of 
Pipe, two centrifugal pumps, a , and a HTST system. 
Flex-O-Timer sequence controller i is the black box behind operator 
near right edge of photo. 


An Ohie Plant Applies 
AUTOMATION To The Cleaning- 


In-Place Operation | 


By DALE SEIBERLING 
Ohio State University 






























WORD — with a new mean- 


ing—is being given atten 


@ Engineered for automatic cleaning A wor ATION” — A NEW | 


, " tion by efficiency-minded people in | 
@ Uses permanent cleaning equipment Danas a ee ak 


all areas of business and_ industry. 

\utomation is more extensive in scope 
and controls . tt 
than automatic control of a single } 
variable, and implies in fact, the con- 
trol of complete processes from. start 


@ Takes one half of one man hour to 


to finish. Application of this new 


set up the circuit technique has been made in many 


areas where repetitive tasks mav have 
existed. Precise, more uniform  proc- 


esses, are the result, accompanied in 
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many instances by marked reductions 


in labor. 





Automation would appear to be 
most applicable to those industries 
that process products which enjoy a 
rather large and constant demand, 
and are subject to few model or 
product changes. Processes involving 
liquids are particularly susceptible to 
this technique. Few industries can 
fit these criteria better than the dairy 
processing industry. The dairy proc- 
essor may therefore take advantage of 
this new technique to improve the 
efficiency of his operation. 


In-place cleaning is a dairy plant 
process which lends itself admirably 
to this new concept. Clean-up proce- 
dures are costly from both a labor and 
materials standpoint, and are subject 
to lack of control and uniformity to 
a greater extent than any other dairy 
process. The application of automa- 
tion would appear a logical means of 
dealing with these difficulties. To 
illustrate how this may be accom- 
plished, a specific example of utilizing 
automation in a medium size plant is 
presented. 


A study of an Ohio plant processing 
about 28,000 Ibs. per day was started 
early in 1953 to determine methods 
of improving the plant's efficiency. 
At the beginning of the study, a deci- 
sion was made to apply automatic 
control and continuous processing to 
the greatest extent possible — the ulti- 
mate aim being a continuous, auto- 
matically controlled processing opera- 
tion. A completely new equipment 
arrangement was made, a dual opera- 
tion HTST pasteurizer was installed 
for continuous processing of milk and 
ice cream mix, and circulation clean- 
ing was used wherever practical. The 
C.LP. system was originally engi- 
neered with future automatic control 
in mind. Developmental work just 
completed now permits completely 
automatic circulation cleaning of this 
system. 


Engineering Considerations: The 
component parts of the automatic in- 
place cleaning system include the 
C.I.P. circuit (pipeliness and equip- 
ment), the circulation cleaning unit, 
storage tanks for detergent stock solu- 
tions, pumps to transfer detergent 
solutions to the system at the proper 
time, and the control instrumentation. 
These components were integrated in- 


to a system which can conduct, with 
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Figure 2. Recirculating unit is permanently located in receiving room. Note air-operated 
valves in water, steam, and drain lines. Cleaning detergents are brought to tank through 
plastic pipe which comes through wall near top of photo and enters through lid of tank. 


great reliability, the cleaning and san- 
itizing of process equipment. 


The C.1.P. Circuit: A system engi- 
neered for automatic cleaning must 
provide a maximum of process flexibil- 
ity with a minimum of by-pass con- 
nections and cleaning connections, 
and should permit all processing op 
erations to be conducted with a mini- 
mum of piping changes. The circuit 
used in the developmental work is 
illustrated isometrically in Figure 4. 
Note that only four cleaning by-passes 
are employed. These are permanently 
assembled and stored at the point of 
use. They are fitted with quick-acting 
clamp fittings and can be installed 
rapidly when preparing the system for 
cleaning. The circuit includes a dual- 
operation HTST system which is used 
to pasteurize milk and ice cream mix. 
The plate heat exchanger and homog- 
enizer of this system are cleaned in 
conjunction with the sanitary lines by 


splitting the flow of cleaning solution 
through the plate sections in order to 
maintain the necessary line velocities. 


An entire line of fluid milk prod- 
ucts and ice cream mixes are proc 
essed with this system. The piping 
changes required during processing 
involve only the connections between 
the processing or surge vat inlet pipes 
and the raw _ pasteurized product 
headers. Only four changes are neces 
sary —each requiring about one min- 
ute. The recirculation cleaning unit 
is also easily connected to the circuit 
with quick-acting clamp fittings. 


Circulation Cleaning Unit: Auto- 
matic in-place cleaning may best be 
conducted with permanently installed 
cleaning equipment and controls. The 
circulation unit used in this develop- 
mental work (Figure 2) consisted of a 
custom-built, 18-gallon stainless steel 


tank and a 3 H.P. — 3450 RPM sani 


33 





Air Supply 





Solenoids 











| | Control 


— 





Temperature 


Air to Steam Valve 





ir to Water Valve 
Air to Drain Valve 


riicte train 




















Manual Operation Buttons 


L 


-— 






“WES 


| | < Push- To- Clean" 


Selector Switch 





FLEX-O-TIMER 











: 
| | 





| ' 
j 
i} | 


ommend Relay 








| 
| 
| 
| 
| 
| 
| 
| 
| 
|| 





_ 


Process Circuits | 
Cleaning Circuits —— 


Air Circuits 


‘2-9 Magnetic Starters 





The Control Panel 





Figure 4. 
controls the 


Jo Detergent 
Pumps 


Diagram shows the arrangement of the panel that 
cleaning operation. 


Nine pieces of equipment, 


activated by either air or electricity, are controlled by the unit. 





tary pump. fitted 
with connections to water, steam, and 


drain 


This assembly is 
lines. Air-operated valves con- 
trol water and steam flow, and the 
discharge of the C.I.P. return line to 
the drain during flushing and rinsing 
This unit 
the heating and circulating system for 
the HTST pasteurizer. The tempera- 


operations. also as 


serves 


ture controls used for pasteurizing are 
therefore available for use when cir- 
culation cleaning. It is a simple job 
to disconnect the unit from the final 
heater of the HTST system and con- 
nect it to the C.I.P. circuit. The dual 
application and resultant long periods 
of use easily justified the expense of 
this installation. 

Detergent Handling Equipment: 
Full strength acid detergent and a 
25 per cent alkaline detergent are 
stored in 55 gallon drums in the boiler 
room approximately 30 feet from the 
circulation unit. The positive dis- 
placement pumps transfer the desired 
quantities of these detergents to the 
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cleaning solution tank at the appro- 


priate time. The acid supply barrel 
contains in excess of a 90-day supply; 
the alkaline detergent barrel contains 
The deter- 
gents used are of a type which permit 
the addition of a chelated alkali di- 
rectly to the acid cleaning solution, 
and thus 


about a 30-day supply. 


eliminate an intermediate 
rinsing operation. 

Controls: A Flex-O-Timer program 
sequence the 
A nine- 
function unit controls the operation 


controller serves as 


cleaning control mechanism. 


of the following pieces of equipment 
by means of air or electrical actuation. 


1. Timer motor (turns timer off at 


end of cycle). 
2. Circulation cleaning pump motor. 


Air-operated drain valve in solu- 
tion line. 


t. Air-operated water valve. 


(under 
automatic temperature control). 


5. Air-operated steam valve 


6. Acid transfer pump. 


7. Alkali 


transter 


pump. 


8. Homogenizer (runs_ periodically 
during cleaning). 


9. Chilled 


cooler of 


final 


aids in 


water pump = (on 


HTST 


cooling system). 


unit 


The timing mechanism can be ad- 
justed for a wide range of cycle times. 
The 
any desired time within this cycle, 
and as Adjust- 
enough, 
but not at the daily whim of the 
operator. 


various functions can occur at 


often as necessary. 
ments can be made easily 


The control system (Figure 3) in- 
cludes, in addition to the cycle con- 
troller, a selector switch and a “push- 
to-clean” button. When the selector 
switch is in the PROCESS position, 
the plant equipment may be operated 
in the normal fashion under manual 
control. When the switch is turned 
to the CLEAN position, a multiple 
pole-double throw relay disconnects 
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/AGRAM OF AN AUTOMATIC CIP OPERATION 


Figure I. /sometric view of equipment and 
C:/P lines of developmental instalation. 
Circulation unit is located behind contro/ 


panel in the receiving room. 


Pumps Zhp-3450rpm- full impeller-50gpm oat 69 ft. head 
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‘ON! which gallon jug filler 
ind Do You Need? 





O7). That depends, of course, on how many gal- geared to your most profitable operating 
lons a minute you want to fill .. . and on speed — whether it is 6 or 40 gallons per 
what filler line speed you find most profitable. minute. 

tro/ But regardless of what you decide, you'll Ask your Cherry-Burrell Representative for 
find a Cherry-Burrell Gallon Jug Filler that’s full details, or write for free bulletins. 


head 






“MILWAUKEE 61-G” FILLER “HAN-D” FILLER 


Fills 1 2-15 Gallon Jugs per Minute, Fills 6 Gallons per Minute, 1/,-Pint to 
Y2-pint to 2-quart bottles at regular 6- 2-quart bottles at regular 2-valve speeds. 
valve speeds. Gravity or vacuum operation. 


“MILWAUKEE 400” FILLERS 


Fill 15-40 Gallon Jugs per Minute, 
V/-pint to 2-quart bottles at standard speeds. 


“MODEL K” FILLERS 


Fills 15-40 Gallons per Minute, All 
smaller bottles at standard speeds. All 
stainless. 


; 
| 
> 


RRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


Wvipment and Supplies fer Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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Graphic Log Of “The 
Cleaning Operation 


Percent Total 


60 
Cycle Time 


70 80 90 100 


Sequence requires 75 minutes to reach completion. It includes a 
flush, acid wash, alkaline wash, partial rinsing and cooling by 
dilution, and thorough rinsing with all water being discharged 





the magnetic contactors of all motors 


involved in the system from the 
manual push buttons, and places the 
contractors under control of the cycle 
timer. Simultaneously, the air supply 
to the temperature controller is chan- 
neled through the cycle timer so that 
the temperature control mechanism is 
operative when desired. Pressing the 


“Push-to-clean” button activates the 
cycle timer which, in turn, controls 
the cleaning operation and returns sys- 
tem to manual control when finished. 

Electrical interlocks are provided 
which (a) prevent the selector relay 
from functioning if any of the process- 
involved is still in 
and (b) manual 


control of the process from being re- 


ing equipment 
operation, prevent 
sumed until after the cleaning cycle 


is completed. These interlocks thus 
eliminate accidental operation of the 
equipment or alterations of the pre- 
determined cleaning process. No prod- 


uct contamination would occur if they 


36 


were omitted, however, as the circu- 
lation unit is connected only to the 
HTST final heater during processing, 
and only the water side of this sec- 
tion would receive the cleaning treat- 
ment. In such an event, some prod- 
uct burn-on would occur on the prod- 
uct side since product flow would 
result intermittently with the 
operation of the homogenizer-timing 
pump. No serious complications would 
result by this and the 
peculiar operation would probably be 
noticed by plant personnel. Even so, 


only 


occurrence, 


the interlocks are valuable in prevent- 

ing a lapse in production. 
Cleaning first 

step of the cleaning process, which 


Operation: In the 


follows completion of the processing 
operations, the system is flushed with 
water in the The 
plug-type, 3-way valves are disassem- 
bled and washed, and dead-ends of 
tees 


normal manner. 


including 
the homogenizer valve and 


and other _ fittings, 


suction 


strainer, are similarly treated. This 


into drain. 


equipment is then reassembled, clean- 
ing by-passes are installed and _ the 
circulation cleaning unit is connected 
to the system. The preparation of the 
circuit requires approximately 30 man- 
The selector switch is then 
placed in the CLEAN position, and a 
push on the “push-to-clean” button 
(Figure 3) places the automatic equip- 
ment in operation. 


minutes. 


Figure 5 is a graphic log of the 
cleaning operation. Note that the se- 
quence, which requires 75 minutes to 
reach completion, includes a flush, 
acid wash, alkaline wash, partial rins- 
ing and dilution, and 
thorough rinsing, with all water being 
discharged to the drain. The homog- 


cooling by 


enizer is run briefly during each phase. 
The chilled system 
cooling off the system quickly during 
the initial part of the final rinse. 


water aids in 


After the reached 


completion, the pipelines are opened 


operation has 


(Please Turn to Page 106) 
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You don’t have to dig through mountains 


30 man- = ’ 4 ; 7 - 
Pri of data to pick the boiler that will give 


is then - your company the most economical and 
1, and a satisfactory service! It's more a question 
button =} of where you buy it than what boiler you 
cequip- | choose. What's the maker's reputation? 

' 

Ames Iron Works have been building boilers of quality 
of the for over 100 years. Back of every Amesteam Generator is 
the se- this long, successful experience — represented by the Ames 

nutes to Engineering Staff, a large group of skilled boiler makers 


1 flush, } and an efficient, nation-wide sales and service organization 
ial rins- MES i EA at your disposal. Yes, quality and experience do count — and 
the thousands of Amesteam Generators giving dependable, 


ares GENERATOR 


homog- 












low-cost service in power, process and heating applications 
are proof of it. Why not be swre by specifying Amesteam 


@ 80% guaranteed thermal efficiency. Generator? Write today for details and name of your Ames 


1 phase. 


ide j @ Single economical package purchase. representative. 
uids in 

during @ Package installation economy. 

se @ Completely safeguarded. 


@ Easy, inexpensive maintenance. 

@ 20 sizes, 10 to 600 H.P., 15 to 200+ W.P., oil, 
gas or oil-gas combinations with quick fuel 
switchover feature. 
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i 1 The strike of a 
Cnilsive Chicago milk drivers 


union against Mead- 


owmoor Dairies and 
the litigation to 
which that strike 
gave birth, ended in 
a famous decision of 
the United States Supreme Court. The 
decision was handed down on Febru- 
ary 10, 1941. 

The issue in the strike was a closed 
shop. The case has been a major fac- 
tor in the adoption by thirteen states 
of constitutional amendments and 
statutes banning closed shop agree- 
ments between employers and labor 
unions, 


The leaven of this decision and the 
circumstances which occasioned it first 
found expression in the constitutional 
and legislative provisions outlawing 
closed shops adopted in 1944 by Flor- 
ida and Arkansas. Two years later this 
legislation was followed by similar ac- 
tions in Arizona, Nebraska and South 
Dakota. 
more states, Georgia, lowa, North Car- 


The following year seven 


olina, North Dakota, Tennessee, Texas 
and Virginia followed suit. On Novem- 
ber 4th, 
thirteenth state outlawing these closed 


1952, Nevada became the 


shop agreements. 

The Nevada statute is in part, “No 
person shall be denied the opportu- 
nity to obtain or retain employment 
because of non-membership in a labor 
organization, nor shall the state or any 
subdivision thereof, or any corpora- 
tion, individual or association of any 
kind enter into an agreement, written 
or oral, which excludes any person 
from employment or continuation of 
employment because of non-member- 
ship in a labor organization. *Any act 
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Thirteen States Haue 
Enacted Legislation 
Which Considers — 


osed Shops As 
Illegal Contracts 


By ALBERT W. GRAY 


or any provision in any agreement 
which is in violation of this act shall 
Any strike or 
picketing to force or induce any em- 


be illegal and void. 


ployer to make an agreement in writ- 
ing or oral in violation of this act, 
shall be for an illegal purpose.” 


Peaceful Picketing Not An Issue 

A few years ago, an injunction was 
granted against the picketing of a 
Florida employer for his refusal to sign 
a closed shop agreement with the 
picketing union. The union contended 
in its opposition to this injunction that 
the picketing was being conducted in 
a peaceful and reasonable manner and 
was occasioning no imminent danger, 
neither blocking entrances nor resort- 
ing to any manner of force or violence. 


The Supreme Court of that state in 
granting the employer the injunction 
sought, said in characterization of the 
union’s efforts to secure this closed 


shop agreement, 


“We can think of no situation more 
repugnant to the spirit of the declared 
public policy of the state than this, nor 
one more likely to appeal the consid- 
eration of a court of conscience. By 
any other course open to the employer 
under the facts of the case he stood 
to suffer injury. 

“If he refused to execute the con- 
tract with the union he faced a pos- 


sible consequence of damage to his 
business as the result of picketing and 
other means of labor organizational 
sanctions and pressure. If he executed 
the contract and then in its fulfillment 
turned his employees out because they 
were not members of a union, or re- 
quired them against their will to be- 
come members of a union as a condi- 
tion to further employment, he would 
face the possibility of a criminal prose- 
cution for coercing and intimidating 
his employees in the enjoyment of 
their legal rights, including the right 
of free choice whether to join or not 
to join a union, 


“Furthermore, he would face the 
possibility of a civil suit for damages 
by the discharged employees, for by 
discharging them on account of fail- 
ure to become union members he 
would certainly be guilty of denying 
or abridging their constitutional right 
to work. The fact that the picketing 
being conducted by the union was 
peaceful can have no effect upon ou 
conclusion. A state is not required to 
tolerate in all places and _ situations 
picketing by an individual or group of 
individuals, for even peaceful picket- 
ing is not beyond legislative control.” 

A similar statute of Texas was be- 
fore the Supreme Court of that state 


“Any contract which requires o1 
prescribes that employees or applicants 
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The basic reason Tropicana is the nation’s largest producer of car- 
toned orange juice is because Tropicana’s flavor is superior. Try sweet, 
rich Tropicana and then see if you can recall ever tasting as good an 
orange juice. Most folks can’t. That is why they keep on buying 
Tropicana. 


Why is Tropicana quality superior? It is no secret. Only the finest 
Florida oranges are used in making Tropicana. The large, juicy, full- 
flavored oranges cost more, but Tropicana is willing to pay extra to 
produce the world’s finest orange juice. 


Dairies pay no more for this superior quality. Let a Tropicana field 
representative explain just how Tropicana will mean big, extra profits 
and new customers for your dairy. Write or wire us today. 


Fruit Industries, Inc. 


Bradenton, Florida 














for employment, in order to work for 
an employer, shall or shall not be o 
remain members of a labor union, shall 
be null and void.” 


Opinion of Texas Courts 


In reference to the validity of this 
law and its application to closed shop 
agreements and union threats to se- 
cure such contracts, the Texas court 
said, 


“The immediate purpose of picket- 
ing being to compel the employer to 
violate this statutory prohibition by 
denying employment to his regular 
crew because of their non-membership 
in a labor union, and to require him 
in violation of the statute, to abide by 
an alleged agreement requiring his 
employees to be members of labor 
unions, the picketing was not entitled 
to protection and could be validly 
enjoined.” 

Then in reference to the constitu- 
tionality of this statute the court 
added, 
garding’ the 


“There can be no question re- 
constitutionality of the 
statute in view of the recent decisions 
of the Supreme Court of the United 
States upholding almost identical pro- 
visions contained in the statutes and 
constitutions of other states.” 


The Supreme Court decisions to 
which the court referred here involved 
the statutes of Arizona, Nebraska, and 
North Carolina. The state court, in 
upholding the constitutionality of the 
North Carolina statute 
closed shops, said, 


outlawing 


“State laws which outlawed ‘yellow 
dog’ contracts were first ruled uncon- 
stitutional but are now regarded as 
valid. If the state may say to an em- 
ployer, “You cannot deny work to any- 
one because of his membership in a 
union, we think it follows that the 
state may say to parties, “You cannot 
deny work to anyone because he is 
not a member of a union.” 

The Federal Supreme Court in hold- 
ing statutes of this character consti- 
tutional, said, in reference to this North 
Carolina statute and a similar law in 
Nebraska, 

“There cannot be wrung from a con- 
stitutional right of workers to assem- 
ble to discuss improvements in their 
working standards, a further constitu- 
tional right to deprive from remunera- 
tive employment all other persons who 
will not or cannot participate in union 
assemblies. The constitutional right of 
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workers to assemble, to discuss and 


formulate plans for furthering their 


own self interest in jobs, cannot be 
construed as a guarantee that none 
shall get or hold jobs except those who 
will join in the assembly or will agree 
to abide by the assembly's plans.” 


Then referring to the contention of 
the labor unions that statutes of this 
nature were unconstitutional, the court 
said of the identity of the principle 
underlying the condemnation of the 
non-union yellow dog employment 
contracts, agreements against the em- 
ployment of union members, and these 
statutory 


prohibitions against closed 


shop agreements, 
“Claiming that the Federal Consti- 
tution itself affords protection for union 


members against discrimination, they 
nevertheless assert that the same Con- 
stitution forbids a state from provid- 
ing the same protection for non-union 
Just as we have held that 
the due process clause erects no ob- 
stacle to block legislative protection of 
union members, we now hold that the 
legislative protection can be afforded 
non-union workers.” 


members. 
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Today we are in 


Cuclusive 
featiie 


what might be 
termed the age of the 
instant product. The 
current fashion in 
foods calls for instant 
preparation based, 
in general, upon the 
addition of a highly soluble powder 
to a liquid. We have such popular 
products on the market as instant cof- 
fee, instant cocoa, instant tea, instant 
pudding and, yes, even the instant 
potato pancake! 

Now the manufacturers of non-fat 
dry milk have brought their excellent 
product up to date. A new process- 
ing method makes powdered milk in- 
stantly soluble when added to water. 
Gone are the days when even after 
vigorous agitation pellets of dry milk 
floated on the surface of the reconsti- 
tuted liquid, and the milk powder it- 
self caked into a solid chunk as it 
stood upon the pantry shelf. 


This wonderful new development 
makes powdered milk much easier to 
use and strengthens its appeal to the 
homemaker. As with the older prod- 
uct, three highly important factors rec- 
ommend the use of non-fat dry milk. 


First, powdered milk contains the 
sume high quality protein that is found 
in whole milk as well as in meat, fish 
or poultry. Except for the fat con- 
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tent which has been removed, it con- 
tributes carbohydrates, minerals, and 
most of the vitamins of high nutritive 
value that are found in whole milk. 
The removal of approximately 99% of 
the fat from the fresh fluid milk from 
which it is made offers a certain ad- 
vantage. For (and this is strong point 
number two) powdered milk in liquid 
form vields only about one-half the 
calories per glass as does whole milk. 
This is a boon to those on reducing 
diets, but need not be a drawback to 
those who want full caloric value for 
butterfat can easily be added to the 
diet or to the specific food one is pre- 
paring with the non-fat dry milk. 
Thirdly, powdered milk is amazingly 
low in cost. A quart of the reconsti- 





Lila Seidman, the author of 
this article on powdered milk, 
has a broad background of prac- 
tical and theoretical training in 
the exacting business of making 
a home. A graduate of Brook- 
lyn College with a B.S. de- 
gree in Home Economics but- 
tressed with graduate studies at 
New York University, Columbia 
University, and Pratt Institute, 
she has taught in the New York 
City High Schools. More recent- 
ly she has reached the ultimate 
goal of her training as a mother 
and a homemaker. In this arti- 
cle she gives you her highly valu- 
able opinion on the place and 
use of instant dry milk in the 
family diet. 
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DERED MILK 
OES MODERN 


By LILA SEIDMAN 


tuted dry milk costs approximately 
ten cents, while fluid skim milk costs 
a little more than twice that amount 
and fluid whole milk costs approxi- 
mately two and a half times that 
amount. 

The most obvious, and now the 
easiest way of using this product is 
to mix it with water in the propor- 
tions given on the package. These 
vary somewhat with different brands. 
The usual method is to add the water 
to the already measured milk powder. 
The reconstituted milk is at its best 
when mixed slightly in advance and 
chilled in the refrigerator. Even ice- 
cold water, however, may be used for 
mixing. Once prepared, the fluid prod- 
uct should be kept under refrigera- 
tion like any other type of fluid milk. 

Here is a handy product indeed to 
keep around the house for use during 
a milk strike, a delay in milk delivery, 
or just for those awkward times when 
the family’s supply of fluid whole milk 
runs short. What a boon on a rainy 
day when the children decide that 
they must have butterscotch pudding 
for dessert come dinnertime and there 
is just about enough milk in the re- 
frigerator to eke out the day’s basic 
needs. What a blessing on one of 
those dreary winter nights when John- 
ny wakes up insisting that he must 
have a 3:00 a.m. glass of chocolate 
milk and you know the milkman won't 
be clanking up the walk until easily 
4:30 with that much-needed delivery. 

If you like malteds, frosteds, milk 
shakes, floats, or just plain ice-cream 
sodas, you can make them all at home 
with reconstituted dry milk. You'll be 
cutting down on your calories, at least 
to the point where you won't feel 
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VARIED TYPES OF PACKAGING are used with instant 
milk. Shown here is a package containing three envelopes of 
powder, a bulk paper package, and a bulk glass package. 
Envelopes make one quart, bulk packages make 5 and 3 quarts. 


quite so guilty when you do add that 
huge glob of ice cream! Also for diet- 
ers who like to keep the process as 
painless as possible, a fairly satisfac- 
tory whipped topping can be made 
from powdered milk. An acid such as 
lemon juice or cream of tartar is added 
to powdered milk and water along 
with sugar and any suitable flavoring. 
The mixture is then vigorously beaten 
to a consistency resembling that of 
whipped cream. The whip must be 
kept refrigerated until used. However, 
it cannot be stored for too many hours 
as it lacks stability. It may be used 
to excellent advantage as a substitute 
for whipped cream on pies, cakes and 
desserts or it may be incorporated into 
chiffon pies, Bavarian creams, or other 
gelatin mixtures where it is held in a 
stable condition due to the presence 
of the gelatin. Although this topping 
admittedly lacks the flavor, richness, 
and stability of whipped cream, one 
might do well to that 
neither does it have its caloric value 


remember 


nor does it cost as much. 


The uses of powdered milk, how- 
ever, are not limited to those of a 
stand-in for other products. Powdered 
milk holds its own, for example, as an 
important food product which can be 
added to dishes ordinarily not pre- 
pared with milk, in order to incorpo- 
rate into them the nutritive value of 
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powder, 


milk. Dishes ordinarily containing no 
milk, such as meat loaf, hamburgers, 
spaghetti and meat balls, salmon cro- 
quettes, codfish cakes, salad dressings, 
lemon meringue pie, cookies, brown- 
ies, and cake frostings, can be nutri- 
tionally improved, yet not flavor- 
impaired through the addition of pow- 
dered milk. In other dishes contain- 
ing a limited quantity of milk, such 
as scrambled and 
cheese, mashed potatoes, custards, 


eggs, macaroni 





THE STIRRING PROCESS is shown 


here. Some idea of the ease and 
thoroughness with which the powder dis- 
solves can be gained from the picture. 








' 


IMPROVED RECONSTITUTING QUALITIES is one of the 
big advantages of new instant milk over previous types of 
says Mrs. 
pouring milk powder from envelope into a quart of water. 


Seidman. This picture shows the author 


puddings, and may types of baked 
products, one can add powdered milk 
to the extent of 
amounts 


multiplying the 
milk 


values without throwing recipes out 


of nourishing non-fat 


of kilter or ruining consistencies. The 
two above-mentioned applications of 
powdered milk are especially impor 
tant factors where non-milk-drinking 
children are a consideration and also 
in cases of coffee-addicted adults who 
are convinced that drinking milk is 
only for invalids, infants, and dyspep- 
tic millionaires! 

In addition to the two methods out- 
lined above for either introducing or 
increasing milk values, there remains 
a third method, that of direct substi- 
tution. In any recipe where fluid 
whole milk is called for, simply add 
powdered milk plus water. If, for ex- 
ample, a recipe calls for one cup of 
milk, you add % cup of powdered milk 
(amounts required to make a given 
amount of reconstituted milk vary 
slightly according to brand used) and 
one cup of water. The powdered milk 
may be added to the dry ingredients 
and sifted along with the flour and 
baking powder while the water is 
added along with the liquid ingredi- 
ents. This method which is employed 
chiefly in baking is actually no differ- 
ent than that suggested for the older 
powdered milk product that is not in 
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stantly soluble. However, with instant- 
ly soluble powdered milk so easy to 
use, one may prefer to keep a quart 
or so of it in liquid form on hand in 
the refrigerator and use it that way. 


Some Recipes 

Following are four tested recipes 
that demonstrate the uses of powdered 
milk in each of four different ways. 
The first recipe is for Stuffed Green 
Peppers, a meat dish that would ordi- 
narily not be made with milk and that 
could not be with fluid milk 
without ruining both flavor and con- 


made 


sistency. Two full cups worth of non- 
fat milk food values are introduced in 
dry form into this dish at a cost of 
about one and one-quarter cents per 
serving! 


The second recipe is for Onion- 
Cheese Twists. These flaky pastry 
twists originally total 
table- 
Their milk value is 
increased to the equivalent of one 
whole cup through the use of pow- 
dered milk in dry form. 


called for a 


amount of two and_ one-half 


spoons of milk. 


Using fluid 
milk, in this quantity, in a case such 
as this would make the dough too 
loose for handling and ruin the tex- 
ture of the baked product. 


The third recipe is for a velvety 
Chocolate Cake requiring one and one- 
milk. You have a 
choice of adding the dry milk to the 
dry ingredients and the water to the 
liquid ingredients as shown in the 


quarter cups of 


recipe, or you may simply add one 
and one-quarter cups of the instantly 
soluble liquid milk in place of the 
water. Whichever method you choose, 
you will be saving money, cutting cal- 
ories, and leaving yourself with plenty 
of fluid whole milk on hand to help 
down those luscious wedges of choco 
late cake! 


The fourth recipe illustrates the use 
of the whip mentioned above. In this 
Mocha Chiffon Pie, whipped non-fat 
dry milk and beaten egg whites are 
held in stable suspension by the gela- 
tin in the mixture. The texture is light, 
fluffy and surprisingly rich. Were this 
same luscious pie to be prepared with 
whipped cream in place of the 
whipped milk, you would be handling 
yourself approximately 960 calories as 
compared to 160 at a cost of thirty 
cents as against five cents — one-sixth 
the calories and at one-sixth the price 
using powdered milk! 
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THE FINISHED PRODUCT— velvet Chocolate Cake. 


Mrs. Seidman this cake, made with non-fat dry milk, is just as good as it looks. The 
recipe is printed below. 


STUFFED GREEN PEPPERS 
1 Ib. ground beef 
Y% ¢. onion, finely diced 
1 tsp. salt 
V4 tsp. pepper 
1 ¢. soft bread crumbs 
Ya ¢. non-fat dry milk 
1 ¢. condensed tomato soup 
V4 ¢. dried bread crumbs 
2 Tbsp. butter 
4 large green peppers 


Parboil four large green peppers which 
have been hollowed out and halved length- 
wise. Brown the ground beef with the onion 
lightly. Add the salt, pepper, soft bread 
crumbs, dry milk and tomato soup. Fill the 
eight green pepper halves with the mixture 
and top each with dried crumbs and dot with 
butter. Bake 30-35 minutes at 375 degrees. 
Serves 4. 


ONION-CHEESE TWISTS 
2 «. enriched, all-purpose flour 
M%4 tsp. salt 
Yc. non-fat dry milk 
’2 ¢. butter 
“4 ¢. vegetable shortening 
2 eggs 
1c. Cheddar cheese, finely grated 
1 tsp. onion salt 
1 Tbsp. poppy seeds 
4 Tbsp. butter, melted 


Sift flour, measure, add salt and non-fat 
dry milk. Sift into bowl, add butter and short- 
ening and blend with pastry blender until 
mixture resembles coarse corn meal. Beat 
eggs well and take out 3 tablespoons to use 
for topping. Add enough cold water to re- 
maining egg to make one-half cup of liquid. 
Add to butter-flour mixture and stir until 
moistened. Gather into a ball and chill dough 
one hour at least. Roll out on floured board 
to % inch thickness working with only half 
the dough at a time. Cut each into about 
24 strips about 5 inches long and 12 inch 
wide. Roll each strip with fingers to shape 
like a crayon. Pinch two strips together at 
one end, twist around each other and pinch 
together at the other end. Lay on lightly 
greased cooky sheet and top each twist with 
a mixture of the cheese, onion salt, poppy 
seeds, butter and 3 tablespoons of beaten 
egg that was set aside. Bake at 400 degrees 
for 15 to 20 minutes. Makes about 24. These 
are equally good as an appetizer with tomato 
jvice or soup, with a salad, or with a steam- 
ing cup of coffee. 


Under the skilled hands of 


VELVET CHOCOLATE CAKE 

2'2 ¢. cake flour 
134 c. sugar 
1% tsp. baking soda 
Ya tsp. salt 
V3 ¢. non-fat dry milk 
74 ¢. vegetable shortening 
1% ¢. water 
2 squares baking chocolate, melted 
2 eggs 
1 tsp. vanilla 

Sift flour, measure, add sugar, baking soda, 
salt, non-fat dry milk and sift into mixing 
bowl. Add shortening and 34 c. of the water. 
Beat two minutes at medium speed of mixer 
or 300 vigorous strokes by hand. Add re- 
maining '2 cup of water, melted chocolate, 
eggs, and vanilla. Beat two more minutes al 
medium speed. Bake in two nine-inch layer 
pans, which have been greased and have bot- 
toms lined with wax paper, for 30 minutes at 
375 degrees. Frost with your favorite choco- 
late frosting. 

MOCHA CHIFFON PIE 

12 Tbsp. unflavored gelatin 
“M4 c. non-fat dry milk 
2 ¢. sugar 
“% tsp. salt 
2 egg yolks 

V3 ¢. strong coffee 
1 square baking chocolate 
2 egg whites, stiffly beaten 
’2 ¢. water 
’2 ¢. non-fat dry milk 
“% tsp. cream of tartar 
1 tsp. vanilla 
“4 ¢. sugar 
1 baked pie shell or cooky crumb shell 

Combine gelatin, dry milk, sugar and salt 
in top of double boiler. Add coffee to slight- 
ly beaten egg yolks and add this mixture to 
dry ingredients. Add baking chocolate and 
cook over boiling water, stirring, until choco- 
late has melted and mixture thickens slightly. 
If melted chocolate does not blend in thor- 
oughly, beat with rotary beater until smooth. 
Chill this mixture until almost set. Meanwhile 
combine '2 c. water, cream of tartar, vanilla, 
and '2 c. non-fat dry milk. Beat with me- 
chanical beater at high speed about ten min- 
utes or until stiff. Add % ¢. sugar and beat 
until mixture forms stiff peaks. Fold beaten 
egg whites and whipped milk into gelatin 
mixture which is almost but not quite stiff. 
Turn into pie shell in deep 9 inch or regular 
10 inch pie plate. The pie may be topped 
with a mixture of reserved cooky crumbs and 
chopped pecans or with additional whipped 
milk. 
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Bulk Milk Pick-Up 


from farms is now handled in many 
areas by modern White 3000. tank 
trucks. This tandem unit operated by 
Dairy Co-Op Ass'n. Milk Transport han- 
dies big payload yet affords excel- 
lent maneuverability and driving ease. 
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hands of 
ks. The | Now Schrafft’s Deliveries 
| of ice cream go by White 3000 with efficient, big-payload walk-in type 
KE body. Serving Schrafft's Manhattan retail outlets and other stores, short 
wheelbase and overall length are important in heavy traffic. The 2200 gal- 
lon body has full door in rear, aisle for loading and side compartment door. 
It doubles payload, saves delivery time because of low-level body design. 
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DAIRY INDUSTRY 
a steps up service with WHITE 3000 


» shell 





mixture to 
rcolate and 
until choco- |} P 
Here are just two of many wonderful examples of 
lightly. 
ad ia ther White 3000 efficiency and economy in the dairy in- THE WHITE MOTOR COMPANY 
ss dustry. Everywhere, this modern motor truck is point- Cleveland 1, Ohio 
tar, vanillo, ing the way to substantial savings because the White 
: oo 3000 is engineered to exact operating needs and it’s 
ut ten min- A 7 
r and beat quality built to save more... longer. 
— was Why not ask your White Representative to show you 
quite stiff the profitable advantages of streamlining your fleet 
or regular this modern way with the White 3000? 
be topped 
crumbs and 
al whipped 
FOR MORE THAN 50 YEARS THE GREATEST NAME IN TRUCKS 
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The butter problems has been given 
a brief but searching analysis in a 
series of articles entitled “The Butter 
Dilemma,” written by Edwin A. Gier- 
mak, Manager of the Marketing Asso 
ciation of America. The first article, 
dealing with quality, appeared in the 
January issue of the “American Milk 
Review.” The second article, dealing 
with the sensitive question of price, 
appears on this page. 


as applicable to butter, the old 
axiom, “A 


[* DISCUSSING the price theme 


statistical ex- 
ample is the best basis to present a 


sound 


truism,” can easily display some very 
sound facts. 

A recent report secured from the 
Bureau of Labor Statistics of the U. S. 
Department of Labor reported the 
1952 annual average butter price at 
the retail level in 34 major cities was 
85%c per pound. The average for the 
first eleven months of 1954 (January 
to November) in 46 major cities was 
72.40c per pound and the expected 
1954 average stated to be 
about 72.50c per pound. The average 
decrease from 1952 to the first eleven 
months of 1954 was 13.10c per pound, 
or 15.32%, and the expected 1954 
decrease of about 13c per pound. 


can be 


statistical research 
further, the 1948 annual average re- 
tail price level was 86.70c per pound, 


Extending the 
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FACTORS IN THE 
BUTTER 
DILEMMA 


By EDWIN A. GIERMAK 
Marketing Association of America 


THERE’S NO DODGING THE FACT THAT 


PRICE IS A MAJOR PROBLEM 





THE DILEMMA— 


decline of 16.38 per cent. 


per cent. 





1. Retail food Price Index increased from 104.1 in 1948 to 111.1 
in 1954, an increase of 6.72 per cent. 


2. Average Retail Butter price in 46 major cities declined from 
86.7¢ per pound in 1948 to an estimated 72.50c in 1954, a 


3. Food Prices in general up 6.72 per cent. Butter prices down 16.38 


4. Butter consumption in 1953 at an all time low of 8.6 pounds 
per capita with only a fractional increase expected for 1954. 


Food Prices Up, Butter 
Prices and Consumption 
Down 








thus the 1954 expected average price 
of 72.50c will be approximately a 
14.20c per pound, or 16.38% decrease, 
in the retail price of butter. 

From 1948 to 1954 (November) the 
retail food price index, covering some 
80 items, increased 104.1 to 
111.1, or an increase of 6.72%. 


from 


Although the food index increased 
substantially, meaning the housewife 
disbursed more of her weekly budget 
for food as presented on the index 
list, the butter consumption per per- 
son for 1953 of 8.6 pounds per person 
1954 will 


a very slight fractional 


an all-time low, and 
display but 
increase. 


was 


Why the Consumption Lag? 
The 


answered is, “Why at bargain prices 


question which remains un- 
does butter consumption per person 
lag?” 

Xecently a famous pollster reported 
that “half of the families buying oleo- 
margarine would use butter if it were 
priced at 45c per pound.” Thus the 
second element in the butter dilemma 
is obviously PRICE. 


Few will deny that the spread be- 
tween the price of oleomargarine and 
butter of approximately 42.45c for the 
first eleven months of 1954, according 
to the Bureau of Labor Statistics, is 
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The profits you'll reap this year 
will depend upon the plans you 
make before you get into the 
big Spring and Summer sea- 
son! So don’t wait. Act now 
and get set for extra sales 
and big profits with OASIS 
—the quality orangeade 

that your customers will 

order again and again! 

Write today for free 
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profit story! 
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certainly large enough to attract the 
housewife who at times has had to 
become an economic magician to 
balance the average family budget. 
Many a 


garine believes, and erroneously so, 


housewife using oleomar- 
that she obtains in oleomargarine a 
product as good as butter. This is 
the result of insufficient advertising 
of the healthful and scientific advan- 
tages of butter by the butter industry 
and the 


programs 


conversely of outstanding 


advertising channeled to 
the housewife by the oleomargarine 
industry. 

If the housewife has diverted her 
purchases butter to oleomar- 
garine because of her continued pur- 
chases of “bad butter,” then such 
purchases might be held more valid 
and the QUALITY discussion in the 
January issue of the American Milk 
Review would afford the solution. The 
butter industry must admit that butter 
sales have been lost to those who de- 
sire a substitute product, lacking the 
excellent qualities of butter, at a price 
substantially butter 
cannot, and must not, 
condone the lost sales of those who 
desire butter, are willing to pay a 
realistic and acceptable price, 
return demand quality. 


from 


below prices. 


However we 


and in 


Mark-Ups Are Low 
Investigations of pricing policies 
among various channels has disclosed 
very little basis for the charge of ex- 
cessively high butter prices due to a 
high mark-up by handlers, processors 
and distributors. A few brand name 
butter distributors have applied what 
might be considered by some as an 
excessive mark-up policy, quality con- 
sidered, thus constitute out of 
average butter prices. However, their 
volume is slight as compared to the 
national volume and affect the 


tistics in but a very minor manner. 


and 


sta- 


Some of the largest nationwide food 
chains reported their gross mark-up 
on butter varies from 34% to 7% with 


an average about 5%. To sustain the 





EDWIN A. GIERMAK 


point of this discussion, we can point 
to the average mark-up on oleomar- 
garine at the chain store level of 11% 
to 15%, wherein the inventory invest- 
ment of oleomargarine is 1/3 as great 
as that of butter. Thus the supposed 
mark-up evils that occasionally arouse 
interest in the price theory is not a 
the high 


main feature of 


existing 
prices. 

The appropriate answer to increased 
butter consumption, therefore, must 
be an acceptable and realistic price 
structure; a price acceptable by the 
housewife when her 
budget and realistic as compared to 


she considers 


competitive products. 

To agree completely with the re- 
sults of that 45c would 
entice one-half of the lost volume to 
return to the butter fold might be 
presumptuous, but it is generally ac- 


any survey 


cepted and agreed upon that a sub- 
stantial price reduction is necessary. 


Price Reductions Move Butter 

Recently one of the large automo- 
tive organizations announced a reduc- 
tion in the price of their 1955 model 
as much as $287.00 with hopes of 


gaining a greater percentage of the 


market. Those of the butter industy 
who state reduced prices will increase 
butter consumption affirm their belie 
not on hopes but on facts. The April 
1954 parity reduction allowed a fp. 
duction of about 8c in retail prices 
Reports from a few larger chain stores 
indicate increased sales from 7% 5 
10%. Thus reduced prices have bee 
responsible for increased butter sales 
but the increases have been far too 
slight. 

The apply the 
theory of serious reduction is at the 
producer level, but this level shoul 
not, and cannot, be exploited at the 


logical place to 


expense of America’s leading indus. 
try—agriculture, of which the dain 


interest is a vital part. The agricul. 


turist has been the victim of rising 
cost of operations and lower income, 
and the squeeze is serious. It is the 


belief of many that if our government 
channels billions into direct and ip- 
direct both 
vital 


and 
support to the 
American agriculturist is most neces- 


subsidies, national 


foreign, then 
sary. A direct subsidy to the producer 
would allow for a free market wherein 
butter prices would attain a level ac- 
the 
accumulation — of 


ceptable to consumer, prevent 


heavy government 
surpluses of dairy products, prevent 
adverse publicity, allow more families 
the healthful benefits of 


dairy products, allow the laws of sup- 


to obtain 
demand to again 
the 
steady income to compensate for his 
efforts 


ply and operate 


freely and allow producer a 


and investments. 


The hopes that prompted the writer 
to prepare this article are many it- 
deed. Its primary purpose, however, 
was to call to the attention of all thal 
quality and price are a job for all, from 
the smallest producer to the largest, 
from the producer to the creamer 
the to the 
final salesman; from the average citi- 


operator, to distributor, 
zen in the agricultural hamlet, to thé 
officials who occupy the high offices 


of our government. 
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For Your Sales Story Of The Month — | 


The Milk Review $25.00. Each 


month we will print the story of an outstanding sales 


American will pay drive-up window idea to dairy sales. Next month it 
may be yours. Send the facts to the Sales Story of the 
Month Editor, American Milk Review, Warren 


Street, New York 7, N. Y. We'll write the story and 


send you the dough. 


American Milk Review 


development. In January we carried the story of a 
unique promotion put on by Roelof’s Dairy in Gales- 


burg, Michigan. This month it is the adaptation of the 
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THE STORY OF 





The Lynch Model T and K 





Butter and oleomargarine are molded, 
wrapped and cartoned automatically on the Lynch 
Model T & K. Greater production speed and accurately 
controlled weights are maintained throughout the 
operation, resulting in higher packaging profits. 
For neater, more attractive sales-making packages, 
investigate the advantages of the Lynch Model T & K. 


Write to Dept. AMR for descriptive folder. 


ANDERSON, INDIANA 


Branches—New York @ Toledo @ Chicago @ San Francisco 
Los Angeles @ Atlanta @ Dallas @ Toronto 
Export Dept.: 13 East 40th St., New York 16, N. Y. PACKAGING MACHINES 
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HE RECENT shortage of trained 
Dairy Technologists has focused 
the attention of educators and in- 
dustrialists alike on the training being 
given in the college Dairy Depart- 
ments of the nation. Considerable ad- 
verse criticism of the present-day cur- 
ricula has been made by various in- 
dustry representatives. 
Some of the criticism which has 
been made is as follows: 
1. Young men are trained for tech- 
nicians and plant work, not for 
managerial and other executive 
positions. 

2. The curriculum in Dairy Tech- 
nology is too narrow. It does not 
give the student a sufficiently 
broad educational background in 
the humanities, social sciences, 
and in business. 


The Dairy Technology training 


ey) 


program gives the student too 








Meeting 


The Challenge of 


TRAINING DAIRY TECHNOLOGISTS & 


This Is a Condensation of An Article Prepared by 


IRA W. GOULD 
The Ohio State University 


limited a view. He is satisfied to 
work with his hands rather than 
with his head. 

4. Dairy Technologists are not 
taught to expect an apprentice- 
ship period. 


Students are not given enough 


ul 


practical experience in plant 
work. 
6. Students are trained too much 
on “how to do” rather than 
“why.” 
Students are not trained in su- 
They do 


not seem to recognize the value 


~l 


pervising personnel. 


of getting along with people. 


In accepting criticism as the basis 
for alterations in the educational pro- 
gram, the educator must first ask, 
“Who is making the criticism?” Is it 
someone who has been close to the 
educational as well as the industrial 
field for a period of years or is it an 


individual who is basing his criticism 
on the memory of his own college 
training 20 or 30 years ago? 


Criticism Must Be Sound 


There are many things that may 
give rise to the current criticism. It is 
important, however, to recognize that 
valid criticism which an educator can 
consider seriously must be based on 
sound information and not on isolated 
personal experiences. The colleges 
have not stood still during the years. 
They have made an earnest effort to 
keep abreast of the industry. Criti- 
cism, therefore, must be based on 
things as they are, not on things as 
they used to be or are imagined to be. 

This interest in Dairy Technolog) 
training programs as indicated by the 
amount of criticism that has developed, 
is a healthy situation. However, some 
of the criticism suggests that industry 


leaders are not familiar with the basic 
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Stainless Steel bulk dispensers 
open up a whole new field of profit for you 


@ If you’re looking for a way to 
build up your institutional sales of 
milk here’s the formula: Milk sold 
by the glass. And Stainless Steel bulk 
dispensers are the keys that open up 
this whole profitable field to you. 
You'll sell more milk simply be- 
cause milk tastes better when served 
cold in a glass. Restaurants, schools 
and other types of food handling out- 
lets report that sales of milk often 
double when a dispenser is installed. 


Handling costs are less because 
there are no small individual con- 
tainers to handle . . . no empties to 
pick up. The dispenser receives five- 
gallon milk cans, serving 80 half-pint 
glasses of milk from each can. 

And there’s an important plus in 
the appearance of Stainless Steel dis- 
pensers. The shining surface—so easy 
to keep clean and bright—is an ap- 
petizing invitation to every customer 
to have a glass of cold milk served 


UNITED STATES STEEL CORPORATION, PITTSBURGH - AMERICAN STEEL & WIRE DIVISION, CLEVELAND 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO + NATIONAL TUBE DIVISION, PITTSBURGH 


TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 
UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 


UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


USS STAINLESS STEEL 


SHEETS + STRIP PLATES 


BARS + BILLETS 


? 


uM i Tt OD 


PIPE + TUBES - WIRE 


SPECIAL SECTIONS 


oS Tat SS 


under the most sanitary conditions. 

If you’d like more information on 
increasing your sales by establishing 
dispenser routes, mail the coupon be- 
low. As the manufacturer of USS 
Stainless Steel, from which many 
dispensers are made, we have worked 
closely with the manufacturers of 
these units. We will be glad to send 
you information on bulk milk dis- 
pensers and put you in touch with 
these manufacturers. 


Agricultural Extension Section 
United States Steel Corporation. 
Room 4627, 525 William Penn Pace 
Pittsburgh 30, Pa 


Please send me complete information on Stainless Steel 
bulk milk dispensers. 








philosophies underlying a University 
curriculum and the basic educational 
objectives that must be kept in mind. 

There are undoubtedly some weak- 
nesses in the different Dairy Technol- 
ogy curricula but these weaknesses do 
not justify condemnation of the whole 
training structure. 

Let’s take a look at a modern Dairy 
Technology curriculum. 


The curriculum has been modified 
twice within the past five years as the 


result of consultation with industry 


leaders and with the Education Com- 
mittee of the Ohio Dairy 
Association. 


Products 


A summation of the Dairy Tech- 


nology program is as follows: 


Curriculum Summation of the 


Dairy Technology 


Program 





A close working relationship with the industry is enjoyed by many college dairy depart- 
ments. Here a group of students from Ohio State study plant layout with the help of 
engineers from a dairy equipment manufacturing company. 


Webster defines technology as “in- 


dustrial science; the science of sys- 
tematic knowledge of the industrial 
arts, especially of the more important 
manufactures.” 

There are two main objectives in a 
The 


first objective is to give the student 


Dairy Technology curriculum. 


an education. The second objective is 
to familiarize the student with tech- 
niques and practices in the dairy in- 
dustry and thus qualify him for a posi- 
tion in the field upon graduation. 


A well rounded Dairy Technology 
curriculum should meet the two above 
objectives, with this overall purpose in 
mind—to train men for leadership in 


Not all will be 


the basic courses should 


the industry. men 
leaders but 
be given so that the student with lead- 
ership abilities may use the training 
as a springboard for advancing his 
cause. 
A Modern Curriculum 

The curriculum at The Ohio State 

University is similar to those of sev- 


eral other schools. Let us examine it. 
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Total—206 credit hours for graduation 
Degree—Bachelor of Science in Dairy 
Technology 


Credit 
Hours 
1. Science (including mathematics) 58 
2. English Composition 9 
3. Accounting and Economics 10 
4. Agriculture (includes course in 
milk production) 6 
5. Engineering 14 
6. Dairy Processing and Manufac- 
turing 50 
7. Military Science and Education 16 
8. Electives 43 


There are four significant aspects of 
the curriculum that should be noted. 
First, a science background is essential 
for sound training in Dairy Technol- 
ogy. consti- 


That is why “science” 


tutes such an important part of the 
curriculum. 

Secondly, approximately one fourth 
of the course load is allocated to stud- 
ies in dairy processing and manufac- 
turing. The portion of the curriculum 
assigned to Dairy Technology to the 
extent indicated appears essential in 
order to indoctrinate the student prop 
erly into all aspects of the field. The 


main entry of students into the dairy 


industry is through plant production 
or perhaps the laboratory. Therefore. 
if the young men are to be eligible 
for this entrance, they need sufficient 
course work dealing with the various 
processes and manufacturing opera- 
tions. 

If a student is to be an engineer he 
should be trained in engineering. [f 
he is to be a dairy technologist then 
he should be trained in dairy tech- 
nology. 

Thirdly, about one fourth of the 
total credit hours are allocated to elec- 
tives. This permits a highly flexible 
program. It allows students to empha- 
size individual preferences within the 
general framework of the curriculum. 
If he wishes to specialize in a particu- 
lar phase of the industry he can elect 


courses that are in the desired field, 


Topping off the formal academic 
work is practical work in the field 
gained through summer employment 
in a dairy plant. In addition there is 
a so-called “finishing” course in Dairy 
Plant 


braces discussions on pertinent sub- 


Management. The course em- 
jects and brings in visiting lecturers 
from the industry. 

The final point on the curriculum 
relates to the number of credit hours 
The 206 
hours specified are minimum hours. A 
review of the Department's records 
shows that in 1952, 1953, 1954 


graduates completed an average of 


required for graduation. 


and 


tively. For graduates in 1954, course 
credit hours ranged from 13 to 38 in 
business, 20 to 51 in liberal arts, and 


78 to 104 in science. 


Leadership Training Misunderstood 

There are some things that can be 
taught but not learned in the class- 
room. One of these is supervision. 
Development of leadership qualities in 
a student, if he has them, is achieved 
not by an academic program alone 
but by combining the “book work" 
with Most 


dairy departments, for example, have 


extra-curricular activities. 


a student dairy club—many of which 
are doing an exceptionally fine job in 


leadership development. 


If the teaching program is to be 
effective, it must be presented with 
the view that it is only a part of the 
student’s educational program. The 
educator must gauge the effectiveness 
of his teaching in terms of its lasting 

(Please Turn to Page 105) 
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“We can depend on 


WILSON! 


says Clair McGath, field man for 
DEAN’S DAIRY, Inc., Berrien Springs, Michigan 


———— moans 
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«and that Wilson Drop-In Unit feature seems more and 

' more important as time goes on...even though we sel- 
dom have to use it! Wilson Bulk Milk Coolers mean 
peace-of-mind to customers, and to me...no worries 
about serious trouble, no matter what happens! With 
Wilson, service is a cinch! My route’s in better shape 
than ever before... since we went bulk, we’re getting 
more milk, and better milk, too!” 


WILSON REFRIGERATION, INC. 
Dept. AM-2, Smyrna, Delaware 


Please send complete information on Wilson 
Bulk Milk Coolers Can Milk 
Coolers Home Freezers. 


Write for complete information 


WILSON REFRIGERATION, Inc., SMYRNA, DELAWARE 


WILSO 


BULK MILK COOLERS 


Five popular models — 75, 150, 250, 360 and 500 gallon 


NAME 





ADDRESS 
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Loading 5,000 Qts. In 15 Minutes 
Result of Good Planning 


Loading out 5,000 quarts of milk in 
15 minutes takes planning and team- 
work, but it is being done every morn- 
ing in some well organized plants. 


There are a good many pros and 
cons on the merits of the pallet meth- 
od for loading milk trucks, the con- 
veyor system, and the use of dollies. 
All systems will work well if general- 
ized confusion is avoided. 

Some plants are so badly con- 
structed that it is almost impossible 
to work out an efficient 
loading the trucks. 


system for 


record stated above 
was achieved with dollies. The dolly 
system will give very good results pro- 
viding the ice box is large enough and 
the loading platform is conveniently 
located in relation to it. 


The excellent 


Here is the procedure, using dollies, 
that a Connecticut dairy uses to load 
5,000 quarts of milk and dairy prod- 
ucts in 15 minutes, without the need 
for extra help. 

1. Driver puts in his order the pre- 

vious day for exactly what his 
load requirement will be. 


2. The dollies for each truck route 
are then made up by the plant 
help and placed in the ice box 
in proper sequence. 

3. On the morning of delivery, the 


chest door is opened at a speci- 
fied time. The door is opened 
exactly according to schedule, 
not before, not after, but as 
scheduled. 

4. Route drivers form a chain line. 
The dollies are rolled out of the 
chest in their proper order and 
spotted at their proper position. 
The dollies for No. 10 truck are 
placed in back of that truck on 
the platform. The same proce- 
dure is followed for No. 9 and 
for No. 8, and so on until all of 
the dollies are in position in back 
of the truck to which they be- 
long. 
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LOADING PLATFORM 
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Diagram shows layout for the loading operation described in this article. 


PLANT 








Ice chest is 


larger than the relative relationship to platform illustrated here. Same system could be 
worked out for a greater number of trucks. 


5. Once the dollies are in position 
and not until, the drivers begin 
to load. Drivers of trucks No. 9 
and No. 10 work together to 
load truck No. 10. Then they 
work together to load No. 9. As 
soon as both trucks are loaded 
they leave the plant. The same 
plan is duplicated by the other 
route drivers. 


This plan of operation will load out 
5,000 quarts of milk in 15 minutes 
with a minimum of confusion. In fact, 
The trucks are 
positioned on schedule. The chest 
door is opened on schedule. The dol- 
lies are spotted according to schedule. 
The drivers team up to 
trucks and then 


there is no confusion. 


load their 


leave. 


The procedure does not necessarily 
set a record for loading milk trucks, 
but it is a plan which is an improve- 
ment over many loading plans now 
followed. 


There are several points that need 
to be emphasized. The ice box must 


be sufficiently large so that the dollies 
for each truck, once they are made 
up, can be kept separate. If the ice 
box is small and the milk has to be 
piled to the ceiling so that the dollies 
cannot be refrigerated, it will disrupt 
the plan. 


If the platform is poorly located so 
that the trucks do not have easy ac- 
cess to it, the operation will be 
slowed up. 


One of the most important factors 
in this type of operation is the team- 
work aspect. The men must know the 
routine, simple though it is, and know 
it thoroughly. There can be no loose- 
ness about it. The men must be there 
on time. The door must be opened 
on time. The mutual help must be 
done according to plan. If this team- 
work is properly developed and ade- 
quate thought has been given to the 
physical layout and the necessary 
changes made, even the older plants 
can develop a high degree of loading 
out efficiency. 
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ws New 


This new model is designed for high hourly 
production and an average man can operate 
it at full capacity. Magazine is filled with 
cartons. Filler automatically feeds cartons, 
opens, fills, closes, seals and discharges filled 


) 
IO 
j 

RM 


cartons onto table. Loading and casing are 


done while machine is operating. 


Like all other MOJONNIER DAWSON equip- 
i ment, this model incorporates an “Electro- 

matic” filler hydraulic 
This exclusive design accounts 
speed and versatility — 


st is makes possible this highly-efficient, modestly 
d be 


and an operating 


mechanism. 








for its accuracy, 


priced equipment. 


dollies 

Filler is equipped with magazine feed, 
three spout “Electromatic” filler, automatic 
closing and sealing devices. 


made 
he ice 
to be A new type 
closer produces a very tight seal. It fills 
CANCO quart cartons, all size SEALKING car- 


tons, and will handle other flat top cartons 


lollies 
isrupt 


ed $0 when they are produced. Delivery starts in 
late January. You can operate the Model 


AA — profitably! 
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/ FAST - EFFICIENT - VERSATILE 
« 


MODEL AA 
MAGAZINE FEED 


“El P 9% 
Flat Top Carton Filler 


FULLERTON AVENUE 
ILLINOIS Dairy 
GLADSTONE 5-1013 


IN MILK CARTON FILLERS 








30 QUARTS 
PER MINUTE 


for CANCO - QUARTS 
SEALKING - ALL SIZES 
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MODEL AA CANCO 


® Meets Most Rigid Sanitary 
Requirements 


@ Fully Automatic 
@ Minimum Floor Space 


@ Modern Design bd on aa Itself in Operating 


® Clean, Sanitary Operation 


® Coordinates Perfectly with 
Your Glass Line 


@ Lowest First Cost 
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[ ] We are interested in the Model AA 


[] Send information on Hand or Semi-Automatic Mode!s 


Name 


Address 


City and State 








By W. S. ROSENBERGER and V. H. NIELSEN 


Boiler Size Requirements 


QUESTION—In our plant we 
manufacture a little more than 3 
million pounds cf butter a year 
from farm-separated cream. We 
also dry the buttermilk by the 
roller method. 

Our two boilers (60 and 100 
H.P. respectively) are getting old, 
and the larger one will have to be 
replaced at once. In its place we 
would like to install one boiler suf- 
ficiently large to take care of all 
needs and then keep the smaller 
one as a stand-by. How large a 
boiler should we buy? 

ANSWER 


the capacity needed in the boiler you 


In order to determine 


are about to buy we will have to esti- 
mate the maximum steam require- 
ments in your plant for any given 
hour. The principal steam-consuming 
functions in your operation are: 

1. Buttermilk drying 

2. Can washing 

3. Cream pasteurization 

t. Churn washing 

5. Heating of building 

Since you buy your electric power 
on an off-peak rate and therefore must 
terminate your major power usages at 
5 p.m. each day, we will assume that 
in order to avoid delays you may on 
any given day have to use steam for 
all of the above functions simultane- 
ously. The sum of these requirements 
will determine the boiler size. 

On a day during the flush season 
you may make 12,000 pounds of but- 
ter and produce 1.67 pounds of but- 
termilk (8.7 per cent solids) per pound 





'B.T.U.’s required to evaporate one pound of 
water at atmospheric pressure at 212 F. 
“B.T.U.’s in one pound of steam at 100 pounds 
pressure. 

Specific heat of cream. 
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of butter and you wish to dry the but- 
termilk in an eight hour period. The 
drying rate will then be: 

12,000 x 1.67 


2,500 Ibs. per hour 
8 


The amount of water to be evapo- 
rated per hour will be: 
2,500 — (2,500 x 0.087) = 2,282 Ibs. 

If the buttermilk temperature at the 
churn is 55° F. the 


requirements are: 


theoretical heat 


Sensible heat: 2,500 x 1 x (212 — 55) 
Latent heat: 2,282 x 970.4' 


392,500 
2,214,453 


If the heat losses at the pasteurizer 
amount to 30 per cent, the require- 
ments at the boiler will be: 

1,128,000 

——— = 1,611,428 B.T.U. per hour 

0.70 

For washing your three churns you 
may need as much as 6,000 pounds 
of water at 180° F. which will require: 
6,000 x (180-55) — 750,000 B.T.U. per hour 

We shall estimate the requirements 
for heating the building and for mis- 
cellaneous purposes at 200,000 B.T.U. 
per hour. 


B.T.U. per hour 
B.T.U. per hour 





Total 

If the heat losses at the drier amount 

to 15 per cent, the requirements at 
the boiler will be: 

2,606,953 


3,067,000 B.T.U. per hour 
0.85 


Your can washer accommodates 12 
cans per minute or 720 cans per hour. 
With its motor-driven pumps and jets 
being open only when the can is in 
the right position its steam consump- 
tion may be estimated to be 2 pounds 
per can (including heat losses). Hence 
its heat requirement is: 

720 x 2 x 1,188.8 = 1,711,872 B.T.U. per hour 

You may in any one hour wish to 
heat 10,000 pounds of cream from 
50° F. to 175° F. 


in coil vats by circulating hot water 


This is to be done 


at a maximum temperature of 185° F. 
About 600 pounds of water is used 
for this purpose and its original tem- 
perature is 55° F. 

Theoretical heat requirements for 
pasteurizing cream are: 


Water: 600 x (185 — 55) x 1 = 


78,000 


2,606,953 B.T.U. per hour 


Summarizing we have: 


B.T.U. per Hour 


Buttermilk drying 3,067,000 
Can washing 1,711,872 
Cream pasteurization 1,611,428 
Churn washing 750,000 
Miscellaneous 200,000 

Total 7,340,300 


One boiler horse power is equiva 
lent to 33,479 B.T.U. per hour. Hence 
the boiler capacity should be: 

7,340,300 


219 H.P. 
33,479 

We have estimated the maximum 
load per hour and that during certain 
periods of the day it may be much 
smaller. Furthermore most boilers (but 
not instantaneous steam generators) 
can for short periods be forced to 
yield from 50 to 80 per cent more 
than their rated capacity. I do not 
think, however, it would be wise for 
200 H.P. 
boiler. The extra capacity cost is rela- 
tively small, but you may lose con- 


you to install less than a 


siderably in heat transfer efficiency by 
forced firing. 


B.T.U. per hour 


Cream: 10,000 x (175 — 50) x 0.84° = 1,050,000 B.T.U. per hour 





Total 


1,128,000 B.T.U. per hour 
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ape WHATEVER YOUR OPERATION 
— HERMANS WILL DO IT BETTER ! ge eer 
» ° + 
~ : IN ALUMINUM 
a BECAUSE HERMANS ARE “BUILT FOR MILK OR STEEL 
DESIGNED BY DAIRIES FOR DAIRIES 
— — In step with the demands of the 
All HERMAN MILK BODIES are available in the size industry, HERMANS are avail- 
you want. Be sure—buy a HERMAN ... tailored to able either in aluminum or steel 
your individual requirements! construction. By the strategic use 
die of heavier gauges as reinforce- $ 
97,000 } REFRIGERATED and STANDARD ments at points of greatest stress, m 
1,872 both the steel and the aluminum m 
aan RETAIL DELIVERY HERMANS represent the lightest = 
10,000 COLDAI RE weight metal body possible that , - 
— ..»For Today’s Loading...40° ALWAYS is still consistent with maximum \ 
0,300 40° SELF REFRIGERATED Drive - On -The - Road service and long life. aid 
“quiva Refrigeration we 
Hence } fare “ , 
RIGHTLOADER . . » For Overnight Loading . . . Se... i 
40° ALWAYS 40°. . . PLUG-IN and Drive-On-The- YOUR MOTOR TRUCK DEALER 
Road Refrigeration OR WRITE, WIRE OR PHONE . 
US COLLECT FRanklin 1-5300 6 
simu 
rire WALK-IN . . » For Wet-Ice Operation . . . Standard m 
wi” 3 of the Milk Industry for over 25 years > 
rs (but WHOLESALE DELIVERY e 
rators) @2009; ae a 
ed to Ww HO LE S A LE . .. Refrigerated Milk Delivery . . 
more Body Delivers milk 40° at the store . . . or i 
lo not | D . 
: , ean’s GD mux 
, fo } 
a STANDARD ... For wet-ice OPERATION 
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SPONGE FORCED through pipe is used in 
many plants as part of C.I.P. operation. 
Foreman holds sponge and section of pipe 


to show size relationship. 


CLEANING SOLUTION goes 
through pump to ice cream 
freezer in this set-up. Law re- 
quires that mutators, rotor and 
internal parts of pump be 
cleaned by hand. 





SMALL PUMP draws cleaning solution 
from tank and forces it through 
freezer in this plant. Solution follows 
same path taken by ice cream mix. 


FROM 112” LINE to three 1” lines is 

the problem here. The three way split 

is effective because the outlet velocity 

is sufficient to take care of all three 

lines as well as the largest pipe in 
the circuit. 





COMPLICATED JUNCTIONS such 
as this one (left) can be han- 
died with C.I.P. All the lines 
shown here except one are 
cleaned in place. Valve plugs 
and seats, however, must be re- 
moved and cleaned separately. 


PIPES OF DIFFERENT SIZES 
present problem in velocity. 
Minimum velocity is generally 
established at 5’ per second. 
Going from larger to smaller 
size results in reduction of vel- 
ocity. On long lines booster 
pumps are used to maintain 
velocity. 





PLANTS HAVE VARIED Al 
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THIS PORTABLE SOLUTION TANK was designed and fabricated by plant 
personnel. Pump underneath is 7/2 horse power with 3,400 R.P.M.’s. Pump 
can be dismounted for maintenance by merely loosening six bolts. Solution 
is pumped into circuit through pipe connection at near end of tank. 
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SPARE VAT is used as a 
solution tank in this 
plant. Vat is mounted 
on wheels so that it is 
easily and fully port- 
able. Note temperature 
recorder. Plant records 
showed excellent counts. 


— 


SOLUTION TANK, pump, 
and _ recording  ther- 
mometer are shown in 
this portable solution 
tank unit. Capacities of 
tanks shown varied from 
100 to 200 gallons. 





END OF CIRCUIT on this line is at point where tank trucks 
hook up to discharge. In cleaning operation a connecting 
elbow is used to complete the circuit. Sanitary hose is used to 
prevent strain that occurs when truck rises as load is removed. 





SOLUTION CONTROL is achieved through 

careful measurements. Recording thermometer 

shown here is plugged into the circuit that 

is being cleaned. Accurate record of solu- 

tion temperature is kept for plant and Health 
Department use. 
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By R. H. HOLLAND and J. C. WHITE 


Clotted Protein In Homogenized 


Grass Silage Flavor 


QUESTION — We are receiving 
consumer complaints that our 
homogenized milk contains a 
stringy material which makes it 
absolutely unacceptable for bever- 
age purposes. This complaint oc- 
curs only occasionally and usually 
only one or two consumers may be 
affected. We are shipping you an 
iced sample showing this defect. 
Can this be ropy milk? We can de- 
tect no off flavor in it. 


We process our homogenized 
milk as follows: The raw milk is 
pumped into a round processor and 
is heated to 140°F. with agitation. 
It is then put through the homogen- 
izer and delivered into a holding 
vat. The agitator in this vat is gen- 
erally started as soon as the milk 
level reaches it and is kept running 
during the 30-minute holding 
period. The milk is then immedi- 
ately cooled and bottled. 


—G., New York. 


ANSWER-—We have examined the 
sample of milk that you sent us and 
can tell you definitely that it is not 
ropy. The bacterial count is low and 
there is no sign of long-chain strepto- 
cocci nor is the leucocyte count exces- 
sive. to eliminate 
the possibility that mastitis cows might 
be involved. 


This would seem 


Examination of the clotted material 
shows that it is protein in nature and 
not flakes of fat or the “spaghetti ring” 
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often cncountered in homogenized 
milk. 


caused by 


This latter defect is generally 
the suction 
Under the 
microscope, the material has the ap- 


air leaks on 


side of the homogenizer. 
pearance of the protein film which 
forms on the surface of hot 
milk that 


agitation Ino an 


normally 
is heated without 
This 


causes us to wonder if lack of agita- 


cocoa or 
Open vessel. 


tion in your holder vat during the 
period when it is beginning to fill may 
not be the source of the difficulty. Milk 
proteins may be coagulated by heat 
and by drying, and when the surface 
of the milk is not in motion, there is 
a tendency for dehydration of the sur- 
face proteins to take place. This is 
the common cause of the milk scum 
We 
suggest that agitation be applied in 
your holder vat as soon as you begin 
to pump milk into it and that the agi- 


tator be extended as close to the bot- 


observed on unstirred hot cocoa. 


tom as is possible. The agitator need 





Dr. Robert H. Holland and Dr. 
James C. White, both of the De- 
partment of Dairy Industry at 
Cornell University, conduct their 
question and answer column 
the “Review.” 
Questions should be addressed 
to either Dr. White or Dr. Holl- 
land, Department of Dairy in- 
dustry, Stocking Hall, Cornell 
University, Ithaca, N. Y. 


each month in 











not turn rapidly but sufficiently fast to 
keep the milk constantly mixed. 


If it is necessary to add heat dur. 
ing the holding period, it might be 
well to check your vat for hot areas, 
These will be indicated by excessive 
burning of the milk on the wall. Burnt 
material from these spots released into 
the milk might produce protein chunks 
in the bottled product, but these would 
not have the filmy appearance of the 
product you have sent us. 


QUESTION—We are receiving 
milk from some dairies where grass 
silage is being fed. This milk has 
a strong flavor but we can often 
get rid of it by mixing it with milk 
from other producers. Sometimes, 
however, we do have a strong 
flavor in our bottled milk. What 
procedures would you suggest to 
get rid of this flavor? 


E. M., New York. 


ANSWER-—tThere is no real excuse 
for a farmer to produce milk which 
has a strong feed flavor. We know 
that flavors come through the 
cow, either by ingestion or inhalation 
We know that if a cow 
can neither eat nor smell the. strong 
feed for a period of a few hours be- 
fore milking, the milk produced will 
be free from these objectionabl 
flavors. 


such 


of the odors. 


When milk of strong flavor appears 
at your plant, your deck man can de- 
tect it easily by smelling the cans. 
Such milk should be rejected. If this 
milk is accepted, it may sometimes be 
blended with other milk to a point 
where consumer complaints may not 
occur, but inevitably some off-flavored 
milk will be sold and customers will 
be dissatisfied. 


When consumers complain, some 
(Please Turn to Page 107) 
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YEAST 


MOLD 


Thieves In Cottage Cheese 


WO CHARACTERS, yeast and 
7 est have been robbing the 

dairy industry of thousands of 
dollars every day. 


Their crime is simple. They spoil 


cottage cheese. They exact their 
tribute by causing 
1. Heavy losses in returns and 


dumped cheese. 


to 


Reduced sales, since most of the 
cottage cheese on the market is 
not good. 

3. Milk solids that should have been 
profitably sold as cottage cheese 
to be stored as skim powder with 
a resultant depressing effect on 
the market. 


Sources of Yeasts and Molds 


Yeasts and mold spores are present 
in the air, floating on dust particles. 
They are present on the floors, ceil- 
ing and walls of all cheese plants, 
especially the There is 
doubtedly contamination 


floors. un- 
this 
Routine plant cleanliness will 
reduce it. I do not think it is of im- 
portance unless 
taminated from 


from 
source. 
the cultures are con- 
this source. 

[ have found yeast and mold in all 
samples of raw milk examined. I have 
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By THEODORE MARCUS 


Massachusetts Dairy Laboratories 


not found yeasts and mold in any 
samples of pasteurized milk or cream 


examined. 


Contaminated starter and unster- 
most of 
into the 
the vat of 
during cook- 
ing and the curd floats, is definitely 
from a starter heavily contaminated 
with yeasts. The cottage cheese that 
goes moldy, probably had the mold 
on the curd when the vat was cut. 


ilized equipment is the way 
these yeasts and mold get 
For 


cheese. example, 


cheese that turns gassy 


Dry Curd vs. Creamed Curd 
The theory is advanced that since 


the dry curd keeps for weeks and 





Theodore Marcus is the Di- 
rector of the Massachusetts 
Dairy Laboratories, located in 
Boston, Massachusetts. A grad- 
uate of University of Massachu- 
setts, in 1930 he earned his B.S 
degree in Dairy Manufacturing. 
In 1932 he was awarded the de- 
gree of Master of Science in 
Dairy Manufacturing from Rut- 
University. In 1936 he 
founded the Massachusetts Dairy 
Laboratories. 


gers 











spoils only when creamed, the cream 


must be blamed. This is not true. 
The reason dry curd keeps is because 
the casein curd is not a good diet for 
yeasts and mold. They are probably 
growing very slowly under psychro- 
philic conditions. When the curd is 
creamed, the yeasts and mold have 
fresh lactose and the spoilage is very 
rapid. 


Testing For Yeast and Mold 

The question is, therefore, is there 
any test that can be used to detect 
line 
pling find the point of contamination? 


yeasts and mold, and by sam- 
There is, of course, the plate count, 
but I have not found it practical. For 
ten years I have been checking cream 
cultured sour cream for 
mold 
smears (Food Industries, 
971, 1944). I 


particularly 


cheese and 


veasts and using microscopic 
Vol. 6, P. 
found this test 
well adapted to cottage 
cheese, especially on 
24-48 
70°F. 


aerobic and will grow only on the 


have 


samples _aftel 


and 72 hours’ incubation at 


Since yeasts and molds are 


surface, small samples are placed in 


4 oz. sterile jars and kept at 70°F 
The outside of the samples are 
scraped with a_ stiff needle and 
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The Wyandotte Farm-Sanitation Plan 
Saves you expense and trouble 


Wyandotte’s complete line of cleaning and sanitizing products — 
for pipeline milkers, farm tanks, and milking equipment — is help- 
ing dairies and producers throughout the country to get results like 
this: Says Milk Producer Claude Broyles, Ripley, Okla., “With 
Wyandotte Antrpac and Cie-Cuior, I’m making an extra $100 
each month under our quality-milk bonus system. Since using 
Antipac and Cie-Cutor for in-place-cleaning of my pipeline milker 
—plate counts, sampled from cans on delivery to the plant, are 
3,000 or less!” 


Call in a Wyandotte dairy expert to survey your needs. He will 
work with you and your field men to determine which Wyandotte 
products are best for cleaning and sanitizing equipment for your 
producers . . . and he'll supply complete product data, including 
sales literature, test papers, milkhouse direction cards. Call him 
today. Wyandotte Chemicals Corporation, Wyandotte, Michigan. 
Also Los Nietos, Calif. Offices in principal cities. 


Sell these Wyandotte products to your producers... 
improve your quality-milk program! 

ANTIBAC*— a mildly acidic bactericide for sani- 
tizing all dairy farm equipment — strainers, pails, 
e cream 
ot true, 


milking-machine parts, etc. Quickly and safely kills 
all forms of bacteria, including heat-resistant bac- 


ee 


because teria. Makes clear solutions and leaves no film or 


diet for | objectionable odors. ANTIBAC is easy on hands and 
robably rubber goods; won't cause chapping of cows’ 


»sychro- udders. Comes in one-pound and four-pound jars 





curd is 
Id have 


for easy handling, measuring, and storing. 4b. jer 


CLE-CHLOR — new chlorinated cleaner for circulation cleaning of 











is very are ‘ . ‘ : 

' pipeline milkers. Excellent in hard water, on both stainless steel 

j and glass. Sudsless—no air pockets, no film. Controls milkstone. 
lold Packed in 30- and 125-lb. drums. 
is there KELVAR* — a _ near-neutral cleaner — dissolves protein, prevents 
» detect | milkstone in farm tanks and milking-machine parts. Easy on hands, 
1e Ssam- lots of suds, no film. Packed in 25-lb. Dual-Pak cartons. 
ema: G.L.X.* — an alkaline cleaner for equipment and milking utensils 
: “a for soft and medium-hard water. Provides lots of suds, rinses freely, 
ral. For ‘ . ; i 
~ leaves no film. Packed in 9-lb. pails and 25-lb. Dual-Pak cartons. 
y cream 
am for SERVAC* — an all-purpose acid-type cleaner — has double strength 
roscopic for quick removal of milkstone and film. Easy to use. Packed in 
. 6. & one-quart jars and one-gallon jugs. *REG. U.S. PAT. OFF. 
his test iW ’ 
A Wyandotte man will gladly call on producers with your = , . = , 

cottage field man . . . to explain and demonstrate the benefits of NOTE: For low, lou quantity prices on Wyandotte products — 
1s after cleaning and sanitizing with Wyandotte products. combine your producer needs with your own plant needs! 
tion at 
Ids are 
on. the 
aced in 
t 70°F 
les are 
le and A basic supplier to the dairy industry for more than half a century 
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Breed 
undoubtedly 
negatives, but the results correlate ex- 
with 
without 


Standard 
There are 


smeared by tech- 


nique. false 


actly keeping quality. Even 
a microscope, flavor, aroma, 
and appearance can be used to detect 
contamination with excellent results, 


after incubation. 


Standard of Quality 
There is one thing sadly missing in 
- that is 
a standard of quality, as there is in 


the cottage cheese business 
all other dairy products. I 
the following to fill that 
distribution 


propose 
need. At 
incubate cottage 
cheese samples at 70°F. and_ then 
classify the cheese after 24-48 and 


levels, 


72 hours on the basis of flavor, aroma, 
and microscopic examination for yeasts 


and molds. 


FANCY .... Good flavor and aroma—will 
stand up 72 hours at 70°F., 
and still show no off flavors, 
and no yeasts and mold on 


microscopic smear. 


GOOD . Good flavor and aroma—will 
stand up 48 hours at 70°F. 
and no yeasts and mold on 
and still show no off flavors 


microscopic smear. 


et ss ae Good flavor and aroma—will 


stand up 24 hours at 70°F. 
and still show no off flavors 
and no yeasts and mold on 
microscopic smear. 


. . Peres Yeasts and mold present on 
microscopic smear without 
incubation. 


Two Improvements Necessary 


Uncontaminated Starter — Carrying 
starter is not a matter of convenience. 
It is a problem in bacteriology and 
should be settled on that basis. Every- 
thing used must be sterilized at 180°F. 
for 30 minutes. This includes parch- 
ment paper, thermometers, pipettes, 
There are no short 
The 
simpler the technique the better. You 


agitators, etc. 


cuts or room for improvement. 


cannot make good starter and then 
draw it into a can that is not sterile. 
You cannot make good starter if the 
mixer used to mix the culture into 
the can is not sterilized as well as the 
milk in the can. 


Mother culture, mother starter, and 
starter should be checked for yeasts 
and mold at regular intervals. Sam- 
ples should be taken before agitating, 
with a sterile pipette scraping a little 
Incubate 48 hours 
and then smear the outside on a slide 


into sterile vials. 


“We now compete with the 


LARGER DAIRIES...with a 
SMALLER INVESTMENT!” 


“The ILRECO Pure-Pak '2 gal. nested 


container has made it possible for us 
to compete with dairies having larger 
paper operations, by reducing storage 
and operating space. The result is 12 gal. 
to 2 pint size selection, at minimum cost.” 


A statement by Mr. F. W. Rueter, 
The Rueter Dairy, Evergreen Park, Ill. 






ILLINOIS CREAMERY SUPPLY CO. 
715 SOUTH DAMEN AVENUE, CHICAGO 
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The ILRECO Pure-Pak filler-sealer and 
NESTED container are ideal for low cost 
paper operation. Mail the coupon for all 
of the facts. Compare before you invest. 


INCREASE YOUR PROFIT ! 


FILLER-SEALER MACHINE 








| 
| 
I 
| 
I 
| 





12, @L. 


Model MT ILRECO Pure-Pak installation at 
the Rueter Dairy, Evergreen Park, Illinois 


a 
DAIRY 
ADDRESS 


| — 


ee ee eS ES ES eS GS ee 


using Breed technique. If there are 
any yeasts or mold present at all, the 


starter is not suitable. 


Sterilized Equipment Cottage 
cheese equipment must be all metal, 
and free from contaminating yeast 
and mold. That is only possible }y 
rinsing with hot water over 180 F. 
immediately before using. Vats with 
covers can be steamed immediatel 
before filling. There should be a small 
tank of hot water, 180°F., along side 
the cheese operation for sterilizing 
knives, paddles, etc., immediately be- 
Bulk containers 
and packaging equipment should re- 
ceive the same treatment. Chlorinated 


fore using. cheese 


water can be used for cooling equip- 
ment for immediate use, there is no 
substitute for hot water for sterilizing, 

These thieves, yeast and mold are 
well known. 

Their sources are known. 

There is a simple test to locate 
them. 

There is a standard on which to buy 
and sell cottage cheese. 

It is about time these thieves were 
out of the cottage cheese business. 














eee eS erm eee eee ee omenenane 


I ILLINOIS CREAMERY SUPPLY CO. A 
1 715 S. DAMEN AVE., CHICAGO 12, ILLINOIS 


Gentlemen: Please send information about the 
ILRECO Pure-Pak way to package milk in paper. 
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XUM 


How much have you been missing 
by not using JAMISON'’S extra services ? 


You may already know of the efficient 
performance of Jamison Cold Storage 
Doors... their ease of opening... their 





JAMISON DESIGNS AND BUILDS 
ALL KINDS OF SPECIAL DOORS 


A full-time research and engi- 
neering staff enables Jamison 
to design and build doors 
for practically any special 
requirement. Many times, all 
that’s needed is to modify a 





standard door. Whatever the 








need, Jamison is equipped 
and prepared to build any door to your order. 


JAMISON ASSISTS ARCHITECTS 
IN PREPARING LAYOUTS 


Jamison field representatives 
throughout the country are 
always available to work 
with architects in preparing 
layouts. They will help with 
the specifications to insure 
that the right door is used 


as well as the one most economical for the job. 


You can depend on Jamison for both a quality product 
and technical service. Jamison Doors have been the 
Standard of comparison for nearly 50 years. Jamison 
field service can save you time, money and worry. 
JAMISON COLD STORAGE DOOR COMPANY, 
HAGERSTOWN, MD., U.S.A. 


February, 1955 


low maintenance. But do you know 
that Jamison also offers four valuable 
services unmatched in the industry? 


JAMISON HELPS CONTRACTORS 
TO QUOTE ON DOORS 


Upon request, a Jamison 
representative will call upon 
the architect, and take off the 
door specifications the in- 


sulation contractor needs to 





quote on a job. He'll then 
help to interpret specifications and supply the con- 
tractor with quotations on the specified doors and 
any alternates that can be offered. 


JAMISON HELPS CONTRACTORS 
ON UNUSUAL SERVICE PROBLEMS 


Jamison representatives 
work with contractors to 
provide the user the best 
possible service. Advice and 
suggestions on installing 


doors can frequently save 





service cost and _ trouble. 


Help is also available on unusual service problems. 





More JAMISON Doors are used by more people 
than any other Cold Storage Door in the world. 
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S THE YEAR drew to a close 
it seemed to be the prerogative 
of editors, and perhaps their 
responsibility, to review the highlights 
of the 
should be. 


year. This is perhaps as it 
Not for nostalgic reasons 
but to bring into focus the develop- 
ments that have come upon us in the 
most recent year of our lives. It is 
much easier to know where you are 
going, if you know where you have 
been. 


Well, what kind of a year has the 
truck transportation business had any- 
how? that 
highway 
transportation are upon us in abun- 
dance. 


Technical developments 


threaten to revolutionize 
In a highly competitive era 
these might pass unnoticed until too 
late to get full advantage of them. 


Truck Refrigeration 

Probably the development which is 
to have the greatest impact upon milk 
transportation is truck refrigeration. 
This observation is made solely upon 
the basis that it has the greatest direct 
effect upon the product. While it 
adds mechanical complication and 
makes the vehicle more costly to buy 
and maintain, there are those of us 
who believe it will not cost more in 
the end. 


Refrigeration gives great promise of 
being an economy. The preservation 
against Whether or 
not it will affect economy in the pro- 


loss is obvious. 
duction process is not for this depart- 


ment to say. It will certainly make 
the product more desirable to the ulti- 


mate customer. 


Body Developments 
Another development destined for 
giant strides in the truck transporta- 
tion department is the fibre glass re- 
inforced plastic body. It seems to be 
well adapted for milk transportation 
either in packages for routes, or for 
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hauling in bulk in tanks. It is coming 
faster than most of us realize. In 
fact, it is coming so fast that many of 
the informed now 
urging caution and a slow down lest 
the romp unsound 
applications and uses without proper 
engineering. 


enthusiasts are 


whole idea into 


This, they feel, would 
give the whole idea sufficient discol- 
oration about the eye so that it could 
not be explained away with the old 
wheeze about into a 


running door. 


During the year the chassis people 


have not been asleep either. Auto- 


While the 
has no direct 
make 


automatic transmission 
effect on the product, 
the 
driver a more desirable commodity to 
around. It should) make the 
truck a more efficient tool. 


it does mediocre or poor 


have 


Trends in Tires 

Pneumatic tires have been with us 
for a long time and few years have 
seen greater advancements than this 
one. For the heavy duty boys there 
are the tires with somewhat higher: 
pressure and smaller diameter which 
permits greater cubage and weight 





Plastic truck bodies have been developed by a number of body companies. For the most 
part, however, they are still in the experimental stage. This tanker is made of plastic. 
It is undergoing exhaustive tests in actual practice. 


made suf- 
ficient strides to have one major truck 
that twenty-five 


per cent of all truck deliveries are now 


matic transmissions have 


manufacturer state 
being made of trucks equipped with 
automatic transmissions. This is fairly 
staggering stuff considering that a fair 
percentage of his trucks are of the 
heavy GVW variety and it is quite 
recently that a suitable transmission 
has been available for that type of 
truck. Other 


making no statements concerning num- 


manufacturers while 


bers have been delivering trucks with- 
out shift levers. 


capacity. Just how far these tires are 
destined to go is still a guess. It takes 
time to gather enough data to be sure 
of things like this, but the new tires 
are certainly not a backward step and 
they hold real promise so far as this 
observer is concerned. 


In the smaller sizes the tubeless 


tire has made an impressive appear- 
ance. They are apparently being in- 


stalled on any vehicle using drop 


center rims. These tires should be 


easier to maintain than the old ones 


because smaller punctures can be re- 
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iValiente!” cried 
the Spanish admiral 


He cheered as his launch fished this man and seven 
more waterlogged American sailors out of Santiago 
Harbor, Cuba, on the morning of June 4. 1898. 
This was straining Spanish chivalry to the break- 
ing point, for Richmond 
Hobson (right) and his 
little suicide crew had 
spent the previous night 
a= = taking a ship into the 
WAS ts harbor entrance under a 
9G Ae = hail of cannonade and 
_ we - deliberately sinking her 
to bottle up the Spanish fleet. 






Hobson. who planned and supervised every de- 
tail of the operation, from placing the scuttling 
charges to dropping anchor under fire, was ac- 
tually an engineer, not a line officer. 

In Santiago Harbor. he led his first and only 
action against the enemy. But his cool-headed 
daring made him as much a hero of the day as 
Admiral Dewey. And proved again that America’s 
most valuable product is Americans. 

These Americans—proudly confident of their 
nation’s future—are the people who stand behind 
United States Series E Savings Bonds. They are 
the people who, by their spirit and abilities. make 
these Bonds one of the world’s finest investments. 

That’s why there’s no better way to protect your 
future than by investing in America’s future! Buy 
Bonds regularly! 


February, 1955 


.S. Government does not pay for this advertisement 
e 


* * * 


It’s actually easy to save money—when you buy 
United States Series E Savings Bonds through the 
automatic Payroll Savings Plan where you work! 
You just sign an application at your pay office; after 
that your saving is done for you. And the Bonds you 
receive will pay you interest at the rate of 3% per 
year, compounded semiannually, for as long as 19 
years and 8 months if you wish! Sign up today! Or, 
if you're self-employed, invest in Bonds regularly 
where you bank. They're as safe as America! 


For your own security—and your country’s, too 


invest in U.S. Savings Bonds! 





with the Advertising Council and the 





It is donated by this publication in cooperation 
yazine Pub 5 imerica 
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Mobile refrigeration systems for trucks big and little becoming 

increasingly popular. Here is a Beatrice Foods Co. trailer with 

a refrigeration system carried up front. Picture at right is close 
up of installation showing 5KW electric plant. 


paired without removing the tire from the wheel. With 
more severe punctures they do not appear to be more 
expensive in repairs than the old type. 


With more development it looks as if they will be 
lighter in weight and perhaps less expensive. Two parts, 
the tube and the flap, are eliminated and this in itself is 
a step in the right direction. 

These are just a few of the more flamboyant devel 
opments that come to mind. But like the old song, “All that 
{ want for Christmas is just to keep what I’ve got,” we 
have managed to hold on to some desirable things we 
might have lost. 


While the passenger car business went off into a 
horsepower race which is not necessarily desirable in the 
truck business and added cylinders like mad, the truck 
counterparts did hold on to the simple six cylinder engine 
which is economical and has sufficient power for most 
route trucks. Since truck figures do not add up to the 
magnitude of passenger car figures, our type of trans- 
portation could easily get lost in the shuffle that goes to 
make up management decision. 


Materials Development 
Another sector of the industry has been contributing 
its share to the accelerated progress. The folks involved 
will probably never make headlines outside their own lit 
tle technical bailiwick. But they certainly deserve a pass 
ing thought. This refers to the materials development 


people who fabricate no finished product. They have 
shared in making the other things pos- 


sible. 
Many 


the public fancy or 


a development that strikes 
a portion of the 
public initiated into a class, such as 
transportation people, would not be 
possible without continuing better ma 
design engineers 


terials. Right now 


know how to make a great many 
things that they do not do because 
they cannot find the steel, aluminum, 
plastic or other material which will 
behave correctly under the outlined 
circumstances. Some day the materials 
development people will give them an 
appropriate material and you will get 


a better truck. 
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Refrigerated cabinet for 
carrying ice cream on retail 
routes, above, is another 
version of trend toward mo- 
bile refrigeration. This unit 
built by Kari-Kold Company 
is designed for Divco Series 
"3" ~~ trucks. Compressor 
unit is placed in back of the 
aisle to give more space for 
loading and unloading. 


Tubeless tire is big step 

forward in the rubber de- 

partment. Cross - sectional 

photo shows small ridges of 

rubber on outer edges of 

the beads which seal tire 
up against rim. 
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like a brush!! 


The bottle that protects your product is eye-filling proof that it guards its 
quality ... as no other container can. 


The MEYER DUMORE Bottle Cleaner really cleans . . . cleans sterile .. . 
thanks to its proved waterflooded BRUSH action. 


The MEYER METHOD gives you double inside rinsing, double water flooded 
inside brush scrubbing plus double outside brush scrubbing. The result is 


ample evidence that “NOTHING CLEANS LIKE A BRUSH.” 


That is why leading dairies the world over look to Meyer for the surest in 
bottle cleaning equipment. 


Backed by over 50 years of specialized experience, proved design and sound 
engineering, MEYER DUMORE bottle cleaners have earned an enviable 
reputation for unexcelled clean bottle delivery coupled with high production 
capacity, lowest operating and maintenance cost. 





For complete information write for literature describing Meyer Dumor 
Bottle Cleaners. 


GEO. J. MEYER MANUFACTURING CO. 
CUDAHY, WISCONSIN, U.S.A. 
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Dairy Store’s DRIVE-UP WINDOW 


By KEITH OLIVER 


A drive-up win- 


dow where custom- 


Cchuide ers can buy 
fealane milk and dairy prod- 


the car is a sales in- 
& 


their 
ucts without leaving 


novation developed 

by Quality Dairy 
Stores in Lansing, Michigan. Stimu- 
lated by slushy, wet winter weather 
and customer observation on how nice 
it would be to make purchases with- 
Quality 
Dairy officials conceived the drive-up 


out battling the elements, 


window. 


“To our knowledge, it’s the first 


drive-up window dairy service in 
America,” says Harvey Mack, com- 
pany president. The window is op- 


erated without any extra personnel 
and is similar to those used at a 
drive-in bank. In fact, it was their 


observation of the system at local 


drive-in banks that led Mr. Mack and 


70 


Mr. Gregory Martin, treasurer, to try 
it out. 


“It seemed logical that the same 
convenience and time-saving features 
would appeal to our customers,” says 
Martin. The moment was opportune 
for testing the idea. The lease on 
Quality 


been lost, making a new store neces- 


Dairy’s west side store had 


sary. It was a simple thing to in- 
clude the drive-up window in the 
new store. If it proves successful, it 
will be tried at other locations, where 
feasible. 

Quality Dairy Company was found- 
ed and incorporated in 1936 by Har- 
vey F. Mack, Mildred B. Mack, and 
Gregory J. Martin all of whom con- 
tinue to participate actively in the 
management of the The 
and 


carry stores located in neighborhood 


company. 


company operates eight cash 


areas. 


The stores carry milk which is sold 


in glass pint and quart containers. The 
quart price currently is running three 
cents under the home’ delivered price. 
A bottle 
charged. 


deposit of five cents is 
In addition to the milk the 
stores have a line of bread, pastries. 
eggs, and the firm’s own ice cream. 
The drive-up window, still some- 
thing of an experiment, was opened 
1954. 


Joseph 


It is located 
Street in 


on December 30, 
at 9O7 West St. 


Lansing. 


It is too early to say whether this 
idea will live up to its originator’s 
However, it is based on the 
that 


ways of building volume is to make 


hopes. 
sound theory one of the best 
it easy for customers to buy. The 


convenience factor has always been 
one of the difficulties faced by cash 
and carry stores. The drive-up win- 
dow may very well be a device that 
will store 


enable operators to 


convenience as well as price. 
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in 1955 as in 1950... 
Sharples Makes Headlines 


OcTOBER 1 
ivy aero pi 
s< Corpor 
y Sharples i : 
duction vy arte “awe 
new machine “er 
cc 
xc hot oF 
rates ; 
with one bow = 
vide accurate c 


\arifies 7m 
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---and SHARPLES is still making headlines 
with the industry proved MP 


The exclusive standardizing method developed and patented by Sharples more than four years 
ago has received unqualified approval in every section of the country. This unprecedented acceptance 
of the Sharples MP comes from dairymen who know, from day to day experience, the advantages of: 


- accurate and simultaneous standardization of BOTH milk and cream 
. the simple adjustment of two calibrated external valves that eliminates standardizing guesswork 


. . the ease of changing from standardizing-clarifying to separating and back without bowl change 
or machine shutdown and without losing a minute of processing time 


. - a machine that quickly pays for itself in greater dairy profits 


These advantages and many more, are yours today as in 1950 with the Sharples MP Multi-Purpose 
Standardizer and Clarifier and Separator. 


Today as always, SHARPLES is the leader Write for Bulletin 1265 


THE SHARPLES CORPORATION pf 


Centrifugal and Process Engineers (@ dns 


dairy equipment division 
2300 WESTMORELAND STREET - PHILADELPHIA 40, PA. 





Sold and serviced by reliable dealers everywhere 
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Buttermilk Gets Big Play in 
Nationwide February Promotion 


UTTERMILK IS GETTING the 

full promotional treatment this 

month as the American Dairy 
Association and the Quaker Oats Com- 
pany team up in a concent.ated cam- 
paign. 


Taking advantage of the traditional 
interest in pancakes as a pre-Lenten 
and Lenten dish, the promotion fea- 
tures pancakes made from famous 
Aunt Jemima pancake mix and fresh 
buttermilk. 


A real high voltage load of power 
has been put behind the campaign. 
Quaker Oats will carry full-color ad- 
vertisements in the February 14 issue 
of Life, and the February issues of 
Better Homes and Gardens and the 
Ladies Home Journal. ADA’s 
and television shows are scheduled to 
go to bat on the subject with DISNEY- 
LAND takng the first cut on Febru- 
ary 9. The two Bobs, Hope and Cros- 
by, will talk buttermilk and pancakes 
on their shows the following day. 


radio 


Quaker Oats has developed point 
of sale material specifically tailored to 
this effort. 
shelf-takers, etc., will be used in re 


Recipes, display pieces, 


tail outlets throughout the country. 

The whole campaign will, of course, 
be fed to the newspapers 
public through food page editors and 


and the 


consumer magazines as well as food 


VER STANDIG TO HANDLE 
VIRGINIA CAMPAIGN 
M. Belmont Ver Standig, Inc., 
Washington, D. C. advertising and 
public relations firm, has been ap- 
pointed to administer a state-wide ad 
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and restaurant publications. It’s got 


a lot of zing. 
The big recipe is for Buttermilk 
Pancakes. Stop drooling and give it 


to your wife and your customers. 


Buttermilk Pancakes 


14-16 Pancakes 
‘2 teaspoon soda 
2'2 cups buttermilk 
1 egg 


2 tablespoons melted 
butter 


2 cups pancake mix 


Dissolve soda in buttermilk; add with un- 
beaten egg and butter to pancake mix, 
stirring lightly. Bake on hot, lightly greased 
griddle, turning only once. 


If you‘re preparing a large batch and the 
batter tends to become thick on standing, 
add more buttermilk to thin it a little. 


While buttermilk pancakes are light and 
tender, the addition of cottage cheese to the 
batter will make them even more so. Use 
one-half cup of the cream style cottage 
cheese. You'll be surprised with the results. 


An interesting and easy way to dress up 
buttermilk pancakes is with cinnamon butter 
and applesauce. Serve them as “cinnamon 
apple pancakes.” These are especially good 
for lunch or supper, although your family 
also would appreciate them to give variety 
to the first meal of the day. 


Cinnamon apple pancakes are made by 
putting a generous portion of cooked or 
canned applesauce between two pancakes 
and topping with cinnamon butter. Those 
who delight in the taste of a dash of cinna- 
mon on apple sauce, will hail these pancakes 
as a clever flavor combination. Butter, with 
its unmatched natural flavor, is alone a 
wonderful topping for pancakes. The addi- 
tion of cinnamon provides a temptingly spicy 
touch. 


vertising and public relations program 
for the Virginia Milk Producers Fed- 
eration of Richmond, Virginia. The 
Federation has budgeted $100,000 to 
promote the increased per capita con- 
sumption of milk in Virginia. 


alea Cunves 





FARMERS SAY NIX TO NEW YORK 
DATING RULE 


Representatives of 60 cooperatives 
with more than 23,000 members 
unanimously supported a resolution 
asking the New York Board of Health 
to end its regulation requiring milk 
to be dated. 

The resolution pointed out the 
usual and obvious, dating was estab- 
lished before modern refrigeration 
made it unnecessary, it serves no use- 
ful purpose today, and tends to dis 
courage retailers from maintaining 
adequate quantities of milk in their 


stores. Also called attention to the 
fact that neither U. S. Public Health 
Service nor State of New York 1 


quire dating. At present, only two of 
the 48 states require dating and the 
effect 
dozen cities with populations in ex- 
100,000. 


regulations are in in only a 
cess of 

Reason for farmer action is the be- 
lief that removal of dating would re- 


Could be. 


sult in bigger fluid sales. 
* 

TOP BRASS SPARKS MILK FOR 
SERVICE CLUBS IDEA 

President Eisenhower and Secretary 

Benson met with service club leaders 

recently to lay plans for greater use 

The Ameri- 


can Dairy Association was called upon 


of milk on club menus. 


to furnish some ideas to service clubs 
on how to achieve the conference goal. 

Gist of ADA 
duce milk at opportune time such as 


advice was to intro- 


a meeting that involves rural guests. 
Also, keep the White House confer 
ence angle sizzling in news. stories. 
Serve the milk cold. Tie in with June 
Dairy Month. Use nutritional theme 
in persuading members to drink it 
and like it. 

Best possible piece of advice — put 
the milk on the table. The boys will 
drink it if it Little on the 
difficult side if it’s in the ice box. 


is there. 
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POPULARITY OF WHOLE MILK 
SHOWN IN MINNESOTA STUDY 

Ninety-six per cent of the milk buy- 
ing families in Minnesota buy only 
whole milk according to a continuing 
survey conducted by the Minneapolis 
Star and Tribune. Only 1 per cent of 
the families bought skim exclusively 
while 3 per cent bought both skim 
and whole milk. 

Retail home delivery had an edge 
over other forms of distribution ac 
cording to the study. More than half, 
53 per cent, of the milk buying fami- 
lies had home delivery. Of the re- 
mainder, 39 per cent got their milk 
at stores and 8 per cent secured their 
milk through milk stores and cream- 
eries; 

A surprising number of families re- 
ported using canned and dry milk. 

CANNED MILK is used in 41 per 
cent of the state’s homes — 45 per cent 
of the city homes, 43 per cent of the 
homes in small towns and 29 per cent 
of the farm homes. 

POWDERED MILK is used by 
families in 16 per cent of Minnesota's 
homes, including 17 per cent of the 
city homes, 18 per cent of the town 
homes and 8 per cent of the homes 
on farms. 

POWDERED CREAM is used in 
5 per cent of the Minnesota homes. 
Seven per cent of the city families use 
the product as well as 4 per cent of 
the town families and 2 per cent of 
the families living on farms. 

Family food costs including milk 
eggs and bread, averaged a little over 
$20 a week. Farmers spent less than 
city folks, $17 a week as against $21 
a week for city folks. In the lower in 
come groups in spite of slightly large: 
families the weekly food expenditure 


was less than average, about $19. 
¢ 
TEXAS FIRM PUSHES SOUR CREAM 


Sour cream, sailing under the col 
ors of Texas’ Oak Farms, has made 
its appearance in the Lone Star State 
as Yorkshire Dressing. Oak Farms. 
large independent dairy, has been 
something of a pioneer in bringing 
new food experiences to Texans. With 
a good sounding name, a good prod- 
uct and a new product to most house- 
Wives in the area, the item ought to 
do very well. 

Promotional pitch is low calorie con 
tent, variety of uses, and high nutri- 
tional value. 


February, 1955 





Dials on new Toledos 
can be faced any of 8 
ways for operator 
convenience or full 
360° swivel. 


...ON your scales 
material becomes money 


Look to Toledo for new ideas to help you con- 
trol costs! Good weighing is a fundamental of 
good cost control; basic accounting records of 
materials received, shipped or transferred 
start at the scale. In Toledo’s complete line 
there is a modern answer to every problem of 
industrial weighing . . . in standard, or in 
custom-built units. When you look at costs... 
it’s time to look at your weighing. There's a 
Toledo office as close as your phone. Toledo 
Scale Company, Toledo 1, Ohio. 


*Write for new condensed catalog No. 2001. 


TOLEDO 


HEADQUARTERS FOR SCALES 
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16,000 Vending Machines Knocked Off 
Milk Sales of $22,000,000 


$22,000,000 worth of milk, according to Robert Z. 
Greene, President of the Rowe Corporation, manu- 
About 
$20,000,000 worth of ice cream was also sold through 
vending machines. 


1 's22. MILK VENDING MACHINES sold a total of 
facturers of automatic merchandising equipment. 


Although cigarettes, soft drinks and candy lead the 
field in vending machine sales, milk and ice cream scored 
the most spectacular gains. Total vending machine sales 
of all products added up to whopping $1,500,000,000. 
Vending machines sales of milk showed a 32 per cent in- 
crease over 1953, while coffee racked up a 30 per cent 
increase. 

According to the National Automatic Merchandising 
Association there are at least 2,800,000 vending machines 


of all types on location. 





FRONT-DOOR DEMONSTRATION of automatic milk vending ma- 
chines in rural communities is possible with this truck with 
a machine mounted in the rear which can be lowered to ground 


level for actual demonstrations. The touring caravan is spon- 
sored by The Vendo Company of Kansas City. 


Development of vending in the dairy industry has 
followed a wide variety of channels. Four general pat- 
terns have emerged. These are outdoor vending machines 
offering milk and ice cream 24 hours a day; institutional 
machines that are used indoors in schools, factories and 
offices; apartment house machines that seek to combine 
the economy of store deliveries with the convenience of 
retail home delivery; and the bulk milk vendor. 

Bulk milk vendors have had the most difficult row 
to hoe in securing health department approval. Both 
North Carolina and Michigan have recently approved sev- 
eral makes of bulk milk vendors. New York state is still 
studying but has apparently given tentative approval to 
some machines. Despite health department difficulties, 
the machines have proven popular in many areas. 


Apparently biggest lesson industry has learned about 
vending is, is its specialized nature. Successful operators 
regard it as a distinct branch of distribution, requiring a 
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definite training program for personnel and definite tech. 
niques of servicing, selling, and control. 


Degree of industry interest is shown by number of 
machines, 16,000, and by educational activity. Univer. 
sity of Connecticut held the first full fledged vending 
machine The Milk Dealer introduced 
monthly feature devoted to vending machines. Machines 
were prominent among the equipment shown at the Dairy 
Industry Exposition. Trade associations had the subject 
on their programs. 


conference. 


Two recent pieces of literature that have a lot of 
good information between their covers are “The Why and 
How of Profitable Milk Vending” by Jack Polivka, Shan- 
ner Equipment Company, and a brochure on the Cup-0- 
Matic machine put out by Food Co., Manchester, New 
Hampshire. 

Most spectacular promotional development has been 
put on by a vending machine manufacturer who put a 
machine on a truck and the with it. 
Schools, factories and other establishments were visited 
and shown what 


toured country 


could be done with a milk vending 


machine. 

Biggest adverse developement has been the refusal 
of some communities, particularly in New Jersey, to allow 
outdoor vending machines to be located within their cor- 
porate limits. In some instances this has reached the pro- 
portions of organized resistance. 

Vending machines statistics put out by the National 
Automatic Merchandising Association give very clear pic- 
ture of the vending industry and the position of dain 
products in relation to other items. 











Vending Statistics 
1954 (Estimated) 
Annual No. Machines 
Sales on Location 
CIGARETTES $ 690,000,000 460,000 
SOFT DRINKS (total) 393,125,000 695,000 
Soft Drinks—bottled 320,000,000 650,000 
Soft Drinks—in cups 73,125,000 45,000 
CANDY (Packaged) 210,000,000 410,000 
COFFEE 65,000,000 21,000 
POSTAGE STAMPS 40,000,000 250,000 
BULK (Unpackaged, loose, 
candy, nuts, gum) 25,750,000 515,000 
MILK 22,400,000 16,000 
ICE CREAM 20,000,000 20,000 
COOKIE, CRACKER & BISCUIT 12,750,000 12,000 
(10,250,000 sold through 
candy machines) 
CHEWING GUM 12,500,000 210,000 
($2,000,000 sold through 
candy machines) 
WEIGHING MACHINE 4,750,000 190,000 
FRUIT JUICE (total) 4,700,000 2,670 
Individual Cans 2,750,000 2,000 
Bulk 1,750,000 570 
Frozen Concentrates 200,000 100 
SANDWICH & PASTRY (total) 3,400,000 2,500 
Sandwich 1,000,000 500 
Pastry 2,400,000 2,000 
CIGAR 2,500,000 15,000 
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BEEFED UP JUNE DAIRY MONTH IS BIG DEAL 
FOR DISTRIBUTORS 


Merchandising Material Ready Now 


LTHOUGH SNOWMEN STILL dominate the front 
lawns it is not too early to start making plans for 
1955’s June Dairy Month promotion, according to 

IDM headquarters. As a matter of fact, members of the 
American Dairy Association merchandising staff have been 
carrving the campaign directly into offices of retail food 
stores and dairy distributors since November. 

The campaign this year, the first since active direc- 
tion was transferred from the National Dairy Council to 
the American Dairy Association, promises to be one of 
the best yet. ADA plans to back the promotion with the 
full power of its radio and T-V shows plus extensive ad- 
vertising in nationally circulated consumer magazines. 
First big advertising push will come on June 1 over ADA’s 
DISNEYLAND show. 


Posters and other merchandising material for local 
distributors are available now, according to Hugh Hutch- 
inson, President of the International Association of Ice 
Cream Manufacturers, and Chairman of June Dairy Month. 
The idea, of course, is for distributors to use this mate- 
rial in their own markets in order to capitalize on the 
immense advertising and promotional values developed at 
the national level. 

Special June Dairy Month merchandising items in- 
clude large banners and streamers which will create a 
June Dairy Month sales atmosphere. A four-color 60” by 
20” store banner has been designed for use on store win- 
dows or as a streamer inside the store. A 19” by 25” four- 
color “Best Buy” poster has been prepared for over-wire 
banners or for windows and displays. There is also a pric 
ing poster 14” x 11” in size and in two colors. 


The merchandising materials have been shown to 
many distributors, retail grocers and restaurant people 
who have indicated their interest by ordering the items 
for use in June. The materials are made available at cost. 

Also being prepared for use in local communities is 
a kit of merchandising ideas. This includes not only sug- 
gestions for stores and restaurants, but also for community 
wide dairy sales events. 


Public Relations Ideas and Materials 


As in the past, a kit covering public relations activi- 
ties for June Dairy Month will be offered. Included will 
be news releases, mats, radio and television materials. A 
special public relations poster, in four colors and 19” x 25” 
in size, is also available for use in dairy plants, on trucks, 
in railroad stations, banks and any other places where the 
merchandising posters are not suitable. 

The public relations kit will include copies of proc- 
lamations by President Eisenhower and other officials as 
well as suggestions for statements from state and local 
officials. Ideas for conducting dairy days and dairy prin- 
cess contests will be provided in the kit. 


State Organizations 


In each state, dairy groups are now taking action to 
get an early start on organizing June Dairy Month com- 
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CATTARAUGUS 


lack the Gian -Killew/ 


B. Lactis Viscosus, the 
unpleasant little Giant 
which causes milk to 
become slimy. PUR- 
ITY executes it by 
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CATTARAUGUS 


The beautiful valley-home of 


the Giant-Killers. Here the 
contented guild of i 
PURITY workers still thrive 


and prosper. Home-owners 


and home-lovers, three gen- 
erations often ply .heir trade 
side-by-side. 
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Handsome PURITY Square- 
end Cheese Vat, lined with 
Stainless Steel. May be tailored 
to fit your plant at slight addi- 
tional cost. 


Pt JRITY Cheese Making 


Equipment is not an after 
thought. It is one of the original 
lines upon which the world-wide 
reputation of our milk-handling 
machinery has been based. It has 
been on the market for more than 
75 years. During this time manufac- 
turing processes have been greatly 
improved, and much better materials 
and methods are now being used. 
Consequently, the items shown here- 
with and in our bulletins are now of 
much better quality than those which 
have made us famous in the past. 
Such appliances are assets, 
not liabilities, in any up-to-date 
cheese-making plant. They will 
still be making money for the fortu 


nate purchaser long after inferior 
equipment has been scrapped. 


We have or can make promptly 
anything listed herewith — write 
for complete bulletins. 


PURITY 
Manufacturing Cempany, Ine 


MILK HANDLING MACHINERY & EQUIPMENT 


Oakes & Bureer, Inc., Sole 


CATTARAUGUS, 
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For Single Capping’’ 














It’s Your Move to 
Win Greater Sales Volume 
with CELLOPHANI 
HOOD 





are a sparkling, sales-stimulat- 


ing compliment to your glass bottles. 


completely satisfy that first re- 
quirement of the dairy industry—sanita- 
tion! They assure tamper-proof protec- 
tion, ease of opening and are combined 
with a ready reclosure. 


offer hours of absolute protec- 
tion against rain and snow. 


will not break or tear if milk 
freezes. 


cost less than any other hood 
giving full, pouring lip protection. 


meet with enthusiastic consumer 
acceptance. 
Make your move for greater sales . . . contact Smith-Lee. 
Whether you require double closure or single closure, Aluma 
Seal or Cellophane Hood — or other quality caps from the 
famous Smith-Lee All Star Line — you can be sure of fast, 
dependable service. A standing order, based on annual 
consumption, is your assurance of a reliable supply. 
oa 


= 


paris F ee — , Pj 


SMITH-LEE (qi 


maTionat] yy 
DAIRY © 


i he 
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mittees and plans. Several states have already beguy 
work on state-wide June Dairy Month festivals which will 
feature heavy merchandising activities by distributors and 
retail food stores, dairy days, princess contests and other 
events. 


HOOD OFFERS INSTANT MILK — CARNA- 
TION GETS NEW PACKAGE 


NSTANT DRY MILK TOOK on larger proportions jn 
January as H. P. Hood & Sons of Boston opened up 

on the New England market with a glass packaged 
entry in the milk powder sweepstakes. About the same 
time, Carnation Company announced a new paper pack- 
age for their instant milk featuring a pour spout. 





NEW PAPER PACKAGE, introduced by Carnation Co., helps make 
instant dry milk easy to use with this pour spout. 


The Hood Company introduced their product with a 
“10c off regular price” introductory sale. Newspaper ad- 
vertising, point of purchase displays, radio, and T-V have 
been employed in backing up the introductory sale. 


Big plug for instant dry milk is in cooking. Hood has 
put out a smart little booklet, “How to Use Hood’s Non- 
fat Dry Milk Solids,” that has a number of good recipes. 


The Carnation package was developed by the Mara- 
thon Corporation. The package consists of an inner un- 
waxed, glued carton of bleach paperboard. This is en- 
closed in a wrapper with moisture-tight protective coat- 
ing. The spout makes for easy pouring and measuring. 


For the homemaker’s thinking on instant milk see 
the article by Lila Seidman on page 42 of this issue of the 
American Milk Review. 


American Milk Review 
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Four Tumblers for Lenten Season 


ae ae 





COTTAGE CHEESE sold in these four striking tumblers will be one 
angle of the Lenten cottage cheese drive. 


Dairy products salesmen, attending the Dairy Indus- 
tries Exposition at Atlantic City, selected four Owens- 
Illinois glass tumblers as their choice of the Lenten cot- 
tage cheese drive. The four tumblers will be supported 
by a special merchandising kit built around Lenten pro- 
motion. Complete information is available by writing to 
Owens-Illinois branch offices or to Dairy Container Divi- 


sion, Owens-Illinois Glass Company, Toledo 1, Ohio. 


General Mills Offers Sales Aids 


A seven point program for building sales through 
selling parents on the need for vitamin-mineral fortified 
milk for their children is being offered to dairies at cost 
by General Mills. 

Known as the “School Year “Round Fortified Milk 
Promotion,” the program includes newspaper publicity, 
direct mail letter, consumer education folders, milk bot- 
tle collars, newspaper ads, and T-V spot announcements. 
There is also a special letter to doctors and dentists that 
points out the extra nutritional benefits of fortified milk. 
The letter suggests that the physicians and dentists rec- 
ommend the milk to their dietary patients. 


All of the material has space provided for the dairy 
firm’s name. General Mills has offered to furnish the cam 
paign complete to each interested dairy. Write to Gen- 
eral Mills, Special Commodities Division, 400 Second 
Avenue South, Minneapolis 1, Minnesota. 


Hot Dope on Vending Machines 


A-new booklet on vending machine operations for 
dairy firm, written by Jack Polivka, Willow Farms Dairy, 
La Grange, Illinois, is available without charge. The book- 
let is a distillation of a lot of experience picked up the 
hard way. It is strictly a practical treatise, dealing with 
such minutiae as when to paint (do it before installa- 
tion), how much to charge (stay within 2 or 3 cents of 
the competition), getting your license, ete. 


The author has nine machines on location. He went 


through his vending apprenticeship and emerged blood, 
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Sealed For Health 
Hinged For Convenience 


“The Cap 
with 
Customer 
Appeal” 





Aluma SEAL glistens with sales appeal. 


Aluma SEAL offers complete, pouring-lip sanitary 
protection. 


Aluma SEAL is hinged and slitted for easy, one- 
third pouring opening and for ready 
reclosure to protect against food 
tastes in the refrigerator. 


luma SEAL is completely moisture proof — full 
protection against rain and snow. 
Alun SEAL offers many consumer sales points 


that make new-account selling easy 
for your salesmen. 


If you want the single cap with customer appeal 
contact Smith-Lee. 


Whether you require single closure or double, Aluma SEAL 
or Cellophane Hood —or other quality caps from the 
famous Smith-Lee All Star Line — you can be sure of fast, 
dependable service. A standing order, based on annual 
consumption, is your assurance of a reliable supply. 


it OwAL 
DAIRY 


SMITH-LEE Co., INC. ° 


“Specialists in Dairy Packaging” 
ONEIDA, N.Y. 
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Recommended 








Maintenance Painting 
Systems 
for 
Milk Plants 
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MILK INDUSTRY SURVEY 
TAKES GUESSWORK 
AND HIGH COST OUT OF 
MAINTENANCE PAINTING 


Send for Your Free Copy! 


Watch your maintenance painting effi- 
ciency go up and costs go down when you 
follow this guide. Leading milk plants 
cooperated to arrive at 14 specific painting 
systems that cover every condition and 
every type of surface in your plant. Reports 
best ways to defeat moisture, mold, mil- 
dew; to stop moisture travel between rooms 
of different temperatures; shows how a 
touch-up program for acid and caustic 
wear cuts repainting. You can make sub- 
stantial savings with this guide! 


FREE! Your business letterhead request brings 


a free copy while available— write today! 


TROPICAL PAINT COMPANY 
1172-1244 W. 70th St., Cleveland 2, Ohio 


Heavy-Duty Maintenance Paints Since 1883 
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but solvent. The book is the result of this learning proc 
ess. Write to Shanner Equipment Company, 8932 Ogden 
Avenue, Brookfield, Illinois for a free copy. 


Dutch Wooden Shoes Offered as Premium 

Imported Dutch wooden shoes for an ice cream Car- 
ton and $1.50 are offered to consumers through G, p 
Gundlach Company’s Dutch Apple ice cream promotioy 
program. Wooden shoe order forms, displays, and Point 
of purchase material are available. 





WOODEN SHOES will be used as a colorful and appropriate 
tie-in for Dutch Apple Ice Cream promotion. 


The shoes are popular as planters, door stops, book 
ends, and, logically enough, as shoes. Children’s sizes 
cost the consumer $1.50. Adult sizes are $2.50. Accord 
ing to the Gundlach people, this is substantially less ex- 
pensive than imitation Dutch shoes made in this country. 


Any manufacturer selling Dutch Apple ice cream may 
participate. Participants are not required to handle either 
money or shoes. Order forms are sent directly to Box 
1119, Cincinnati, where the Gundlach Company takes 
care of them. 

Dutch Apple ice cream, a new flavor originated by 
Gundlach, has apparently taken hold of the popular fancy. 
A new red and green carton plus the wooden shoe pre- 
mium is expected to give the product added oomph. 


Tools, Toys, and Television Sets 

Promulgating a mouth-watering array of merchandise 
prizes, the 1955 edition of the Cappel, MacDonald cata- 
log of sales premiums was released in January. The 64- 
page publication shows 1,500 nationally-advertised items 
for use in sales contests and other incentive programs. The 
book contains some new twists in photographic techniques. 

Illustrated are top items designed to tickle the buy- 
ing valves. Such things as hobby and sports equipment, 
home furnishings, appliances, clothing, housewares, silver, 
jewelry, silver, tools, toys, and T-V. Address is Cappel- 
MacDonald & Co., 129 South Ludlow Street, Dayton 1, 
Ohio. 


“Cheese King,” Plastic Coated Monarch 

A plastic coated cottage cheese container has been 
put on the market by The Sealright Company. A com- 
plete merchandising program including cottage cheese 
recipe booklets, newspaper advertising mats, and streamers 


for stores is available along with the container. 
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The package is heat sterilized in manufacture and 
has a slip-over cover. According to R. Reid McNamara, 
Sealright vice-president in Charge of Sales the containe1 
is a “completely dry package to put in the market basket.” 


The plastic coating is unaffected by heat or cold and can 
be reused around the home. 
Storage Chest for School Milk 

An insulated carrying and storage case for school 


milk deliveries, designed to meet the problem of provid- 


ing storage for milk in schools lacking refrigeration, is be- 


ing sold by the Muckle Manufacturing Company. 





SCHOOL MILK can be kept cool and fresh for the children in 
this insulated carrying chest. 


leatherette aluminum with 


It is insulated with wood fibre 


The chest is embossed 
handles for easy carrying. 
impregnated with asphalt to resist water and mildew. 
Both 


each chest. 


school and company name can be stencilled on 


The cabinet will hold milk at a low temperature by 


use of ice, or by chilling the container before delivery. 
Write to Muckle Manufacturing Company, Owaton- 


na, Minnesota for more information. 


Dig that Second Chorus 

Records, no kidding, honest to John victrola records 
for covers on cottage cheese containers, is the newest pro 
Called 


, one tor 


motional extravaganza to hit the dairy industry. 
a “Kiddietoon,” 12 


each week of the 12-week campaign. 


the records come in sets of 





gneks PAIRig, 


COTTAGE cHsess 
nat 00m senna 


“MUSIC, MAESTRO” might be the theme of the cottage cheese 


container gimmick shown here. 
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FOR ONE TANK... 


OR A BATTERY OF TANKS 


al 
ill 


AIR-AGITATION SAVES TIME—MONEY! 


Just a few years ago, Ingersoll-Rand intro- 
duced a non-lubricated compressor that made 
air-agitation of milk a practical method. 
Since that time, processors large and small 
have proved the air agitation principle in 
installations ranging from single tanks of 
1500 gallons capacity to batteries of six or 
more with individual capacities of 4,000 
gallons plus. 

Air agitation saves time and money. Agi- 
tation time is cut to a matter of minutes. 
Sanitation involves only the simple clean- 
ing of one pipe rather than scrubbing of 
complex vanes and blades. 

Ingersoll-Rand has valuable information 
for you on the subject. Why not get the com- 
plete story now and see how it can increase 
your profits. Write today to the originators 
of non-lubricated compressors designed for 
sanitary dairy operations or see your local 
dairy equipment distributor. 


Ingersoll-Rand 


3-161 11 Broadway, New York 4, N. Y. 
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FARM PICK UP TRUCK TANKS 








ne 


Sill | 
Dean Milk Co. 1,800 Gal. Walker Tank 


Walker Farm Pick Up Bulk Truck Tanks provide fast, easy, economical, 
quality milk pick up. The heavily insulated truck tank and cabinet 
provide year round milk protection, during long runs on hot summer 
days or under winter conditions. 


ROOMY TWO COMPARTMENT CABINET 
All Parts Quickly Accessible. 


Only Walker offers large roomy cabinets that permit accessibility 
to all parts quickly and conveniently. 
sealed against road dust and dirt. Trouble free operation of the 
pumping unit assures speedy milk transfer. 


The stainless steel cabinet is 


Walker Farm Pick Up Truck Tanks are manufactured in a variety of 
sizes depending on the scope of your bulk milk program. Write, 
phone or wire today for complete free information. 








Two compartment cabinet separates mechanical unit from milk handling 


Maximum Sanitation 


WALKER STAINLESS EQUIPMENT CO. 


NEW 


lines. 


LISBON, WISCONSIN 
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The deal works like this: a plastic dish that can doy. 
ble in brass as a cereal bowl, has a foil cover onto which 


is mounted a phonograph record. Between the foil cove, | 


and the record is another slight gimmick offering a 3 speed 
portable record player at 60 per cent discount. 

If you're interested in selling cottage cheese via the 
musical chair route, write to the National Sales Coungij 
Hazelton, Pa. It’s real square. 


Moppet Movie Hustles Pre-Packaged Ice Cream 

The Paraffined Carton Research Council, throug) 
Kling Studios, Chicago, is producing a full-color, sound 
cartoon-style movie for distribution to television stations. 
theaters, consumer groups, and ice cream manufacturers, 

Designed for the consumer audience, especially chil. 
dren, this entertaining movie will promote the eating of 
pre-packaged ice cream. The cartoon characters, who are 
being drawn by a former Walt Disney artist, will sing in 
rhyme to a tune being composed especially for this movie, 

A special trailer at the end of the cartoon will be de- 
signed for use by ice cream manufacturers in their sales 
meetings. 


Decorated Tumblers Pack Sales Punch 

Enjoying their greatest popularity as a food package 
for cheese spreads, decorated glass tumblers have estab- 
lished some pretty remarkable sales records according to 
a study carried on by Owens-Illinois Glass Company. 
87.4 per cent of the homemakers interviewed during the 
study bought cheese spreads in glass tumblers. The over- 
whelming majority of women interviewed, 9 out of 10, 
said they preferred decorated tumblers to plain. Reason 
apparently is the use of the decorated tumblers as drink- 
ing glasses in the home. 


The decorated tumbler creates impulse sales, accord- 
ing to the study, and is also an eye-catcher and a traffic 
stopper. There is some indication that the use of the 
product is affected by the nature of the design. The stud) 
reports that 51.8 per cent of the people involved in a 
store sales test opened the decorated sample tumbler first 
while 29.5 per cent opened the plain tumbler first. The 
remaining 18.7 per cent opened both tumblers at the same 
time, which is quite easy if you've got four arms. 


Substance of the study is that attractive packages 
sell more merchandise at a higher price than do plain 
packages, something that Mother Nature discovered some 
time back in the course of selling honey to bees. 


Copies of both a consumer and a store test study on 
Glass Tumblers as Sales Packages may be obtained by 
writing to and Market Research 
Owens-Illinois Company, Toledo, Ohio. 


Consumer Division, 


Henny Penny Egg Nog Gets Good Play 

More than 70 dairy firms scattered across the nation 
are holding Henny Penny Egg Nog franchises. The prod 
uct, developed by G. P. Gundlach & Co., was introduced 
last summer. 


Franchise holders use the Gundlach egg nog formula 
and promotional program. Gundlach provides complete 


advertising and sales promotion including newspaper, 


radio, television, point of purchase, vehicle cards, and 


educational folders — in other words, the works. 


American Milk Review 
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ASSOCIATION NEWS. 








Maryland - D. C. Dairy Technology Presentations 

At the tenth annual Joint Dinner Meeting of the 
Dairy Technology Society and the Dairy Technology Con 
ference of Maryland and the District of Columbia, a life 
membership and Honorary Scroll was presented to Dr. 
C. W. England of the C. W. England Laboratories, Wash 
ington, in recognition of his contribution and service to 


the Society. 





A SCROLL signed by sixteen past presidents of the Society and 
by the present president is presented to Dr. C. W. England. 


The first Annual Dairy Technology Society Fresh- 
man Scholarship of $250.00 was awarded to Walter Kinsey 
of Northwestern Senior High School, Hyattsville, Mary- 
land. The selection of the recipient, made by the Dairy 
Department staff and the Committee on Scholarships at 
the University of Maryland, was based on scholarship, 
leadership, and personality at the high school level, and 
the desire of the winner to pursue a career in one of 
the many phases of the dairy industry. 

This scholarship will be awarded yearly by the Dairy 
Technology Society to an outstanding graduate from 
the Maryland and District of Columbia high schools. All 
graduating seniors will be eligible for the award through 
sponsorship by the respective high school principal. 

Five scholarships to outstanding dairy technology 
students at the University of Maryland were also pre 
sented at the Dinner. The selection of the recipients for 
the Awards is based on scholarship, leadership, person- 
ality, need and achievement. The recipients are: Donald 
Dilg, Atlantic City, New Jersey; Conrad Hemphill, Hagers- 
town, Maryland; Robert Nicodemus, Frederick, Maryland; 
David Kuhn, Baltimore, Maryland; and Frederick Heffner, 


Altoona, Pennsylvania. 


Kilgore, North Carolina Dairy Foundation President 
At a membership of the North Carolina Dairy Foun 
dation at State College, November 1954, J. D. Kilgore, 
president of Pine State Creamery, Raleigh, was unani- 
mously elected president of the Foundation for 1955. 
Kilgore is a former president of the Association. He suc- 
ceeds C. H. Willard of Lindale Dairy, High Point. 


February, 1955 
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Lo-Bax 


CHLORINE BACTERICIDES 





CHLORINE BACTERICIDES 


Lo-Bax Chlorine Bactericides 


available with or without a wetting agent 


LoBax-W—Chlorine with a 
wetting agent where extra 
penetrating action aids faster 
bacteria kill. Rinses freely. 
Exceptionally smooth and easy 
on milkers’ hands and cows’ 
sensitive teats and udders. 











Lo-Bax Special — Contains 50% 
available chlorine in dry, free- 
flowing form. Dissolves quickly 

in water, hard or soft, hot or 
cold, to make clear, fast-killing 
rinse solutions. Harmless to cows’ 
udders and milkers’ hands. 
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MATHIESON CHEMICALS 


OLIN MATHIESON CHEMICAL CORPORATION 





INDUSTRIAL CHEMICALS DIVISION + BALTIMORE 3, MD 


MATHIESON 
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J. A. Arey of Raleigh, a former Dairy Extensioy 
Specialist, was elected vice-president; L. L. Ray, secre. 





e tary; and J. B. Vann, treasurer. for. 
Fort Wayne Can Filler The North Carolina Dairy Technology Society elected sai 
the following for 1955: president, J. T. Lindsey of Durham sl 
Dairy Products; vice-president, Melvin Hearn, Melville ae 
Dairy; treasurer, R. A. Bullard of the Borden Company; Mil 
and secretary, Dr. W. M. Roberts of North Carolina State pro 
College. pre 
AIR Dry Milk Institute Western Meeting 
Export and domestic sales possibilities, the 1955 pro- mi 
OPERATED motion program, and other problems of the dry milk in- i 
dustry were considered at the western meeting of the | be 
American Dry Milk Institute, January 26 to 28 at the St, ict 
Francis Hotel, San Francisco. 28 
On Wednesday afternoon, January 26, the member. ™ 
ship was invited to sit with the Board of Directors in an 
APPROVED open meeting to enable the Board to get membership reac- th: 


tions to important problems confronting the Institute. The 


METHOD Board of Directors was then in session January 27. 
At the general meeting on the following day, Janv- 
OF FILLING «<x i 














ary industry leaders discussed the program and 
opportunities which will have the attention of the Insti- ag 
a tute and its members in the new year. The group was = 
brought up to date on the new concentrate formula for of 
the ADMI Stable Ferment Process, the new process “ 
for making bread and other yeast-raised foods which was fo 
CLEAN announced last spring. . 
FAST | $4 Million Animal Industries Building : 

Ground breaking ceremonies were conducted Decem- 
FILLING ber 7, 1954, to inaugurate construction of the new P 
$4,000,000 Animal Industries Building at Michigan State | E 

College. 

This modern facility will house the departments of € 
dairy, poultry, and animal husbandry. The unit will in- d 
clude a modern dairy products processing plant, as well i 

as a meat processing laboratory, and a poultry products 

FILLS 5, 8 AND 10 GALLON CANS WITH 6'%’ laboratory. Research, teaching, and administrative facil 
OR 7%" NECKS ities will also be included in the building. | 
Cs 

UNILEVEL DRIP PROOF VALVE — FILLS ALL CANS 






TO THE SAME LEVEL > 


STAINLESS STEEL FLOAT INLET VALVE — DIS- \ | 
CHARGES AT THE BOTTOM OF THE TANK TO Ni 
PREVENT FOAMING “ev 


an 
Bug 





SIMPLE — RUGGED — EASY TO CLEAN AND 
OPERATE 


Manufactured By 


Fort Wayne Dairy Equipment Co. 


Winter Street and Wabash Railroad 


Fort Wayne, Ind. The three gentlemen turning ground for Michigan State’s new 

Animal Industries Building are, (left to right) Dr. Ronald Nelson, 

ESTABLISHED 1906 head, Department of Animal Husbandry; Dr. Howard Zindel, 

head, Department of Poultry; and Dr. Earl Weaver, head, 
Department of Dairy. 
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New Jersey Takes Action on TIME Article 


The highly controversial article in Time magazine 


for December 13, 1954, entitled “MILK PRICING, House- PROVIDES UNIFORM 


wives Pay For Outmoded Controls,” has spurred the New 
ty elected 


£ thal Jersey Milk Industry Association to adopt a_ resolution Cc re) N STA NT TEMP ay -Waela: 


Mel protesting the spread of erroneous economic facts per- 
elville ini he dairy industry. The resolution urged the 

2 taining to the dairy industry. 1e resolution urged the i 
vompany; | Milk Industry Foundation to design a public relations IN ANY TRUCK he} D & 


lina State 


Extension 


ay, secre. 


program to combat such misinformation and misinter- 
pretation. 





The major premise of the article was summed up in 
Se ee ae eae ae 3 A SURE SIGN OF 
1955 pr one sentence, “The big reason U. S. milk consumption 
Ion 0- 
nil ; is no higher is that milk markets all over the nation have DEPENDABLE REFRIGERATION 
\- . : 
been saddled with monopolistic controls that create arti- 


ig of the a an 
at the rs ficially high prices, thus cut consumption.” The December 


p> pe de ' EUTECTIC 
28 Bulletin of the N. j. Milk Industry Association points Vuuek- BLOWER 
out many errors of fact and implication contained in the UNITS 


member. j; ag ; 
coat article, including the mistaken inference that price con- 
or ' . . Pp . . 

i trol is designed for the protection of the milk dealer rather 
ship reac- 


ute. TI than the milk producer. For All High Temperature Applications 
e. i 
27 The resolution, unanimously adopted by the trustees NO SPOILAGE! NO LOSS! 


and officers of the Association, calls for the Milk Industry 


ay, Janu- P ; : ‘ . a ” ” . . 
Foundation in Washington to institute a forceful and Holdover for Stopovers’—available in models 


ram and 
the Insti- aggressive public relations campaign. Purpose of _the providing partial or complete holdover. Utilizes 
roup was campaign would be to interpret the true economic facts 


seule ti of the dairy industry as they exist, so that both the press a minimum of floor space. Compact, light in 


process and the public will be made aware of the services per- weight, simple in operation. Easily installed with- 
formed by the industry at profit levels below those of most 
other industries. 


hich was in the truck body in a manner of minutes. 


DISA 36th Annual Meeting Let Dole engineers show you how a 7rah-Cel 
| Decem- The 36th Annual Meeting of the Dairy Industries Sup- Unit can fit your needs—and do a better job! 
the new ply Association will be held March 3-4 at the Edgewater 


ran State — | Beach Hotel in Chicago. 


DISA is the association of dairy industrial supply and 


ments of equipment firms, the more than 410 members of which 
will in- annually gather to review the progress of their association 
, as well in the past year, and to chart its course for the future. 


products . ; , ' 
Featured at the forthcoming meeting will be two 


ive facil 


addresses by prominent national figures, a look at the 
international dairy industrial development situation, par- 
ticularly with relation to possibilities of world dairy sur- 
plus absorption, and the election of six Directors to DISA’s 
18-man Board. Following the election of the six Board 
members, the Board will convene and elect officers for 
the coming year. 





Special reports also will be made by chairmen of 
committees concerned with certain 1954 or impending 
1955 DISA activities, or with industry conditions which 
affect supplier-equipper welfare. 


Conference on Bulk Handling 

On April 12-14 the University of Illinois will hold a 
conference on problems pertaining to the installation and 
care of pipeline milkers and farm bulk tanks. The meet- 
ing starts Tuesday, April 12 and ends with luncheon on 
Thursday, April 14. 


Write for particulars. Ask for 
Engineering Catalog CBE. 





} Those attending the conference will be divided into DOLE REFRIGERATIAS COM PARYV 
’ four ‘ ° "1 5932 NORTH PULASKI ROAD, CHICAGO 30, ILLINOIS 
‘s new our panel groups that will operate simultaneously. The 
Nelson, follow} F , 2 ‘ : 103 PARK AVENUE, NEW YORK 17, N. Y. 
Sided ollowing topics will be discussed by experts in the respec- 
eet ti . . , ‘ : : ‘ In Canada: Dole Refrigerating Products Limited 
nend. ive fields. Installation of pipeline milkers; maintenance : ; 
44 Elgin Street, Brantford, Ontario 
February, 1 
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The super-lubricating film of-- 


ORANGE SOLID OIL 


--is famous for 
protecting machinery 


Saves bearings, material, power, time...and...labor. 
Lasts two fo four times as long as ordinary greases. 


Keeps production--UP! Maintenance repairs--DOWN! 


Just as sharp-pointed quills are famous for protecting the 
porcupine--Orange Solid Oil provides a long-lasting, super 
lubricating film that is famous for protecting valuable ma- 
chinery. Leading manufacturers of dairy, cheese, creamery, 
and ice cream equipment and machinery use and recommend 
it because--it does an outstanding lubricating job and stays 
on the job four times longer. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups. 


For positive lubrication protection--use Orange Solid Oil. It 
will help you minimize production shut-downs...reduce main- 
tenance costs...and...keep your output high. 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 4 oz. tubes...and...1, 10, 25, 
100, 225, and 375 pound containers. Quick 
delivery from your local dis- 
tributor. If he can't fill your order— 
phone, wire, or write for name and 
address of your nearest source of supply. 












Famous | ubricants | nc. 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 






of pipeline milkers; bulk farm tank installation and main. 
tenance; every other day pick-up of milk at the farm. 
hauler-qualifications, duties and training; pick-up tanks-— 
operation and maintenance; electrical layout planning 
and design; farm water supply — adequacy and quality: 
milk house waste disposal systems; planning milk houses, 
barns and drives. 

One of the featured speakers will be Dr. B. L. Her. 
rington of Cornell University who will discuss “Lipase 
Activity in Milk.” 


ADA 1956 Plans at Annual Meeting 


Plans for the 1956 dairy foods sales promotion pro. 
gram will be unveiled March 22-23 at the annual meeting 
of the American Dairy Association. The two-day session 
will be at the Knickerbocker Hotel at Chicago. 

Lester J. 
says, “Our reports on what happened in 1954 and what 
is taking place in 1955 will be followed by a 1956 pro- 
gram proposal that will show the growing strength of 


Will, general manager of the association 


the American Dairy Association’s complete sales program, 


The association will observe its 15th anniversary as 
part of the annual meeting. 


Dairy Bar, Exhibit, Spotlight Penna. Farm Show 
Pennsylvania's dairy industry stepped out in big style 
at the 1955 Pennsylvania Show, at 
January 10-14. A modernistic milk education exhibit in 
the main lobby of the show building, and a Dairy Ba 


Farm Harrisburg, 


in the main building were sponsored by the Pennsylvania 
Dairymen’s Association. 


The dairy exhibit was basically a large, lighted plastic 
globe of the world mounted on a revolving base, depict 
ing milk consumption in other hands. It carried the story 


of milk from farm to consumer in colored pictures. 


The Dairy Bar, arranged through cooperative effort 
served milk, milkshakes, ice cream, and egg nog. Cost of 
the project was borne by various groups within the state. 
dairy industry. 


The Farm Show, with an estimated daily attendanc 
ranging up to 185,000, is sponsored annually by and for 
the farmers of Pennsylvania. This year’s show was dedi- 
cated to the Pennsylvania State University, commemorat- 
ing a century of service to the agriculture of the Com 
monwealth. 

Exhibits included farm machinery, dairy and bam 
equipment, commercial feeds fertilizers, poultry, home 
appliances, dairy cattle, and farm and farm home products. 


A modern milk house handled 500 gallons of fresh 
milk daily at the show. The milk, purchased for the dura- 
tion of the show by a local dealer, was supplied by the 
herd of 702 cattle being shown in the Dairy Cattle Bam. 
The milk was hauled away by the first modern bulk tank 
pickup truck system in the area. Purpose of the milk 
house project was to create a better impression of milk 
production in the minds of the thousands of potential 
milk customers who visited the show. 


To stimulate interest in cleaner cows and better milk- 
ing methods, five Pennsylvania breed associations con 
tributed ten dollars each for a daily clean stall award at 
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“CLEAN STALLS AWARD” accepted by Crawford County Brown 
Swiss 4-H representatives Clare and David Nicholls. Henry R. Gei- 
singer (middle), executive vice-president, PAMD, gives the award. 


Milk 
Dealers awarding a $50 bond to the week’s grand win 
ner — the Crawford County Brown Swiss 4-H Club. 


the show, with the Pennsylvania Association of 


Butter Grading School in Kansas 

Officials of the USDA Agricultural Marketing Serv- 
ice conducted a one day butter grading and plant inspec- 
tion school in Topeka, Kansas, December 16. The purpose 
of the school was the instruction of state inspectors on 
butter grading and inspection. It was part of an effort 
to standardize plant inspections and create a better under- 
standing of what is required of Kansas creameries, if they 
expect to sell butter which will qualify for the various 
government grades. 

Twenty-four samples of butter were scored and criti 
cized. The butter making department of a plant was 
inspected, followed by discussion of scoring and the re- 
sults of the inspection. The group then considered labora- 
tory tests made on samples collected from Kansas cream- 
eries during the previous weeks. 

The school was conducted by Harold Meister, D. P. 
Weber, and Dr. T. I. Hedrick, of the USDA Agricultural 
Marketing Service Dairy Branch. 


Nationwide Dairy Products Contest 

March 4, 
for acceptance of entries in the nationwide dairy products 
scoring contest to be held in connection with the 24th 
Annual State College of Washington Institute of Dairy- 
ing, March 7-10. 


1955 has been announced as the final date 


Products may be entered in seven separate classes, 
with excellent prizes and diplomas of merit for each 
class, as follows: creamery butter made without culture 
or butter flavoring; creamery butter made with culture 
or butter flavoring; aged whole milk cheddar cheese; 
Cottage cheese; vanilla ice cream; chocolate ice cream; 
strawberry ice cream. 

Plant operators anywhere are invited to enter prod- 
ucts. There are no entry fees. 

All entries, prepaid, and requests for information 
about the contest and about the Institute of Dairying 
should be sent to H. A. Bendixen, Troy Hall, Washington 
State College, Pullman, Wash. 


February, 1955 





vikold’s 
exclusive new 
serweMe shelf 


spurs self-serve sales! 








Unique stainless steel SERV-A-SHELF cooler gives you 
an extra dairy counter, makes loading and food han- 
dling easier . . . adds valuable display and work space. 
Easy-reach accessibility speeds impulse sales of bottle 
and package dairy foods. Trouble-free, whisper-quiet 
QuiKold operation cuts 
profits. 


maintenance costs, boosts 


WRITE TODAY FOR CATALOG SHOWING COMPLETE QUIKOLD LINE 
BUILT AND BACKED BY 28 YEARS’ REFRIGERATION KNOW-HOW 









the inside story 
Quikold 
cool:R:in 

coils 


++. are right in 
the storage area 
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STAPLE YOUR CARTONS 
for SATISFACTION 


























with 
SENECA WIRE 


* Dependable PERFORMANCE 
* Uniform QUALITY 
* Reliable service 


You'll be better satisfied every step of the 
way—with Seneca Stapling Wire for your milk 
cartons! Dairies everywhere find that Seneca 
Wire is right for their needs because it offers 
—high uniformity for “smooth going” in 
production stapling operations . . . high 
quality to safeguard your milk in delivery 
. . + prompt and friendly service. What- 
ever your needs in stapling wire—let 
Seneca help you! 


WRITE TODAY FOR 
COMPLETE INFORMATION 


SENECA WIRE 


AND MFG. COMPANY 
FOSTORIA - OHIO 


Representatives in Principal Cities 


8é 











Borden Awards to Scientists 

Outstanding research achievements earned Borden 
awards of a gold medal and $1,000 for eight scientists 
and a joint award for two others during 1954. The 
winners, to whom the awards have already been pre- 
sented, are named in an annual booklet just released by 
The Borden Company Foundation. There have been 126 
awards made in the U. S. and Canada since the program 
was begun in 1936. The awards are administered by 
professional and scientific associations. 

The administering associations and the 1954 recip- 
ients are: 

The American Dairy Science Association—Dr. Lester 
E. Casida, University of Wisconsin, for studies affecting 
the breeding efficiency of dairy cattle, and Dr. Paul R. 
Elliker, Oregon State College, for his work on bacteri- 
ology and sanitation in the dairy industry; The American 
Veterinary Medical Association—Dr. Myron G. Fincher, 
Cornell University, for research on mastitis and other 
phases of large animal medicine. 


The American Academy of Pediatrics—Dr. Paul 
Gyorgy, University of Pennsylvania, for contributions to 
the science of nutrition in the field of pediatrics; The 
American Chemical Society—Dr. Donald VY. Josephson, 
Pennsylvania State University, for work resulting in funda- 
mental advances in dairy chemistry and practical ad- 
vances in dairy manufacturing; The Poultry Science Asso- 
ciation—Dr. Walter Landauer, University of Connecticut, 
for research contribution in developmental and_physio- 
logical genetics. 

The American Home Economics Association—Dr. Jane 
M. Leichsenring, University of Minnesota, for original 
and fundamental research in human nutrition; The Asso- 
ciation of American Medical Colleges—Dr. Karl F. Meyer, 
University of California, for contributions of great impor- 
tance to preventive medicine and world-wide public 
health; The American Institute of Nutrition, Dr. Agnes 
Fay Morgan, University of California, and Dr. Arthur H. 
Smith, Wayne University, (joint award), for studies on the 
effect of heat on the nutritive value of milk proteins. 


Western States Convention 

More than 500 registrants gathered in Denver for 
the meeting of the Western States Dairy Convention, 
December 5-7. This year’s convention, which was the 
largest on record, was sponsored by the Colorado Dairy 
Products Association. 


Four timely discussions featured the meeting. Don 
Manchester of the American Dairy Association spoke on 
the job ADA is doing, by advertising and public relations, 
to create a climate in which dairy processors and dis- 
tributors can do a successful selling job for their products. 


The high accident rate in dairy plants was brought 
out by Perry Ellsworth of the Milk Industry Foundation. 


Three principal quantity discount plans were ex- 
plained by George Neeley of the National Association of 
Sanitary Milk Bottle Closures. 

Finally, the history, practical applications, and poten- 
tialities of one of the newest methods of dairy merchan- 
dising were discussed in a symposium, “Dairy Products 
Vending Story.” 
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—_ COMING EVENTS CHECK-OUT and STAY-OUT SYSTEM 
scientists 


—_= * 
54. The Oklahoma Dairy Products Association—Annual Conven Ends Costly Handling Charges 
tion, February 7-9, Oklahoma City, Okla. ‘ 
een pre- ’ . — ; 
2 By Mississippi Dairy Products Association—Annual Conven- 
ased by tion, February 9-11 at the Hotel Buena Vista, Biloxi. 
ee 26 ‘ . 5 
n 126 Dairy Products Institute of Texas—Annual Convention, 
program February 13-15 at the Gunter Hotel, San Antonio, Tex. 
tered by Michigan State College School of Agriculture—Centennial 
Symposium, “Nutrition of Plants, Animals and Man,” 


February 14-16, at the College, East Lansing, Mich. 


4 recip- , , — 
I Oregon Dairy Industries Association—44th Annual Con 
vention and Short Course, February 14-17 at Oregon 
r. Lester State College, Corvallis. 
affecting Michigan Allied Dairy Association—Annual Convention, 
Paul R. February 15-17 at the Hotel Pantlind, Grand Rapids. 
aul R, ; 


Missouri Ice Cream and Milk Institute—Annual Conven 


bacteri- - pare ; 
teri tion, kebruary 16-17 at the Continental Hotel, Kansas 


American City, Mo. 
Fincher, American Dairy Association of Wisconsin—-Annual Meet- 
id other ing, February 23-24, at the Loraine Hotel, Madison, 
Wis. 
Nebraska Cooperative Creameries, Inc... Annual Conven- 
Yr. Paul tion, February 24-25 at Castle Hotel, Omaha. 


Dairy Industries Supply Association—36th Annual Meeting, 


ution “ nig 
does March 3-4 at the Kdgewater Beach Hotel, Chicago. 


ies; Th National Dairy Engineering Conference—Third Annual 
ysephson, Conference, March 8-9 at Michigan State College, East 
in funda- Lansing. . | 

tical ad- Indiana Dairy Products Association— Annual Convention, 






March 8-10, at French Lick Springs Hotel, French 
ice Asso- Lick. 
necticut, State College of Washington—24th Annual Institute of 
physio- I Dairying, March 7-10, Pullman, Wash. Write: H. A 
' Bendixen, Department of Dairy Science. 


Now is the time to use 
the popular check-out 
and stay-out system of product han- 


Pacific Dairy and Poultry Association—Annual Meeting, dling. Unsold milk, cream, butter, 





Dr. Jane March 17-19 at Hotel Utah, Salt Lake City, Utah. cheese and other dairy products need 
original Northwest Association of Retail Ice Cream Manufacturers not be taken from the truck when de- 
Sie Mie Annual convention, March 21-23, Hotel Multnomah, liveries are completed. Instead, such 
iy ete Portland, : Oregon. — products are allowed to remain safely 
7 eyer, a toy’ 4 ane eS March 22 in the truck in COLD SEAL RE- 
' 5 40 <0) at 1¢ . nickerbocker! _ , 11cago, ‘ FRIGERATED CABINETS. This 
public New Jersey Milk Industry Association— Annual convention, ends te df aw lk i 
_— March 23-25 at the Berkely Carteret Hotel, Asbury Bacal ° > oe = on ing as Sy 
. ve Park. placing it in the plant refrigerator and 
rthur H. National Conference on Interstate Milk Shipments—Annual then repeating the same time-consuming work in removing the 
‘s on the Meeting, March 29-31 at the Hotel Peabody, Memphis, cases from the cooler and checking them out the next day. 
—y Tenn. Obviously this short cut method of product handling means 

Wisconsin Dairy Manufacturers Annual Conference, quicker loading, less book work and faster delivery. 


March 29-30 at the University of Wisconsin, Madison. 


—, * American Dry Milk Institute——Annual meeting, April 19-20, Boe 


Edgewater Beach Hotel, Chicago. QuIRK aver 
ivention, Pennsylvania Association of Milk Dealers — Annual Con 5 
grTon 








was the vention, April 27-28, William Penn Hotel, Pittsburgh 
lo Dairy National Association of Dairy Equipment Mfrs.— Annual PAPER BOTTLE CRATE 
meeting, May 16-18, Kenwood Golf & Country Club, * MARRING * DENTING 
Bethesda, Maryland. Ende: CRUSHING * SCRATCH- 
. . . . . - . ‘{¢! . f 
ig. Don American Dairy Science Association—50th Annual Meeting, ¥ et . ne 
will » 2.92 5 lS ae eit cali : Pat = our assurance against possible dam- 
poke on June 21-23, at Michigan State College, [cast Lansing, age Gattes adivesten ae thete ‘ok: 
Mich. vance design features: 
relations, Iowa Ice Cream Manufacturers Association + roe 2 es hestaees 
and dis- Iowa Milk Dealer Association Joint Annual Convention, 2. Flat, heavy duty, intersecting: 
products. October 9-11 at the Hotel Savery, Des Moines type, bottom grid. 
3. New type, formed - metal, crate 
brought bottom, 


oidin. SHORT COURSES 4. Two sizes made to receive 16 and 


20 quarts, also adaptable to other 
size bottles. 


vere @& Milk Industry Foundation—1625 Eye St., N. W., Wash- 

Ke ington 6, D. C. 

iation of Sales Training Institute—March 7-18: April 18-29; Write for free descriptive literature on Quirk 
May 16-27; July 18-29; October 3-14; November 7-18; FREE Cold Seal Cabinets and Bottle Saver Crates. 


November 28-December 9. 
d poten- 


Ohio State University—Department of Dairy Technology, MANUFACTURING 

nerchan- Ohio State University, Columbus 10. 

Products Dairy Technology Conference—February 8-11. Four COMPANY 
day program emphasizing latest developments impor- 


tant to dairy industry. 3381 E. LAYTON AVE CUDAHY, WISCONSIN 
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Fave 3 Ways 


WITH A 


ob Fitted 


CLEANER 






AMERICA’S MOST COMPLETE 
LINE OF ALKALINE CLEANERS 


For Stubborn Hard Water 
KLENZADE HC-55 


Eliminates your hard water cleaning prob- 


Nienzade General Clean! 


= ge tempers OH 


lems. Prevents mineral precipitation scum re- 
deposition, and waterstone build-up. Klenz- 
ade HC-55 saves costly cleaning time be- 
cause it works faster, better, surer. 





2 of Our Most Popular Favorites 


For Toughest Cleaning Jobs 
SUPER WET HC-7 


Klenzade Super Wet HC-7 is a 3-power super 
detergent for removing heavy soil and high 
fat concentrations. Saves the excessive costs 
of over-using ineffective cleaners because a 
“little HC-7 does a lot.” 


On-the-Job Service by Trained Klenzaders 


Nothing can match the cost-cutting economies of “‘job-fitted” 
Klenzade Detergents by a Klenzade in-plant service man. Many 
plants save hundred of dollars annually by Klenzade-engineered 
sanitation programs. 


“FIRST IN CLEANING CHEMICALS" 


KLENZADE PRODUCTS, INC. 


~ BELOIT WISCONSIN 
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Milk Sanitarians Short Course —March 14-18. Arranged 
cooperatively with Ohio State Department of Health 
and Ohio State Department of Agriculture, designed 
for people employed by public health and regulatory 
agencies and by dairy organizations. . 
Purdue University —— Dairy Department, 
Write: Prof. H. W. Gregory. ‘ 
Ice Cream and Sherbets Short Course February 14-25 
Market Milk Conference—April 6. Write: Prof. V. ¢ 
Manhart, Smith Hall, Purdue University. 
Ice Cream Institute-—April 7. Write: Prof. V. C. Man- 
hart. 


Lafayette, Ind 


Rutgers University—New brunswick, N. J. Write to Dr. 

Samuel A. Lear, Department of Dairy Industries, Col- 
lege of Agriculture. 
Market Milk Course—I*chruary 7-18. A course in mar- 
ket milk for people who have something to sell to the 
dairy industry --equipment manufacturers, 
processing plant operators, and inspectors. 
Cottage Cheese Clinic—March 10-11. Lectures and 
demonstrations on latest methods, preparation of cul 
tures, culture activity tests, creaming, packaging, mer 
chandising. Primarily for workers in the industry. 


salesmen, 


University of California—Department of Dairy 
University of California, College 
Calif. 

Laboratory Control Course—l‘ebruary 7-19. Bacterio- 
logical and chemical aspects of the dairy industry, 
lectures, lab work. For people with some experience 


Industry, 
of Agriculture, Davis, 


University of Illinois 
Urbana, III. 
Quality Control in Dairy Plants Conference—\larch 
23-24. How to put successful quality control program 
into operation. Symposiums on Building a Quality 
Program, Labor’s Part in Quality Control, [end Points 
For Evaluating Quality. 


Department of Food Technology, 


University of Wisconsin—Dept. of Dairy & Food Indus 
tries, Madison. Write: Prof. H. C. Jackson. 
Annual Dairy Manufacturers’ Conference—\arch 29 
30. Competitive Fats and Milk Pricing. Market Milk 
and Ice Cream Problems. Waste Treatment. Dry Milk, 
Butter, Cheese Problems. 

University of Wyoming—\Villiam  R. 

Science Section, Laramie. 
Dairy Manufacturing Short Course l‘ebruary 14-15 
Program theme is “Plant Sanitation and Quality 
Product.” Speakers, dairy products show and contest, 
and ice cream, cottage cheese, butter clinics. 


Thomas, Dairy 


Virginia Polytechnic Institute—E. J. Finnegan, Department 
of Dairy Husbandry, Blacksburg, Va. 
Market Milk Conference and Clinic February 16-17 
High-temperature short-time unit as related to modern 
processing. 
Ice Cream Conference and Clinic—March 2-3. Mix 
composition from processing and merchandising view- 
points. 
Cottage Cheese and Buttermilk Conference arch 16- 
17. Packaging, merchandising, and quality control. 


ADMI Experimental Installation 

M. J. (Jack) Swortfiguer, having worked on special 
assignments for the American Dry Milk Institute for the 
past six months, has accepted a permanent position on 
its bakery service staff. Jack was formerly production 
supervisor for The Kroger Company bakeries, with head- 
quarters in St. Louis, Missouri. 


The Kroger Company has agreed to the installation 
of experimental equipment for the American Dry Milk 
Institute Stable Ferment Process in one of its large com- 
mercial plants in Chicago, and Jack’s immediate assign- 
ment is to make this installation. He will then conduct a 
series of research projects on application of the American 
Dry Milk Institute Stable 


other yeast-raised bakery foods such as rolls, sweet goods, 


Ferment Process to various 
variety breads. 
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st tnt | toward Wemiin of Canee COTTAGE CHEESE FILLER 


ary 14-25, J. Howard Hamilton, formerly commodity manager 


rof. V. C. in the general sales department of American Can Com- can double its 
. C. Man- pany, died January 8 at the age of 52. own production... 


Mr. Hamilton was born on July 3, 1902 in Eureka, 





en lI]. He studied engineering at the University of Nebraska 
Ss, ol- ‘ . ° ° 

and gained his first experience in the canning business 
Ae Mar- with his father in the Waupun Canning Company in 
ell to the 


salesmen, Wisconsin. 


' In January 1936 he joined American Can as a sales- 
res anc ’ Y 


n of cul man in Chicago, and in 1941 was loaned to the War 
ng, Mer Department as a consultant on canned foods procure- 
istry. 


ment in the office of the Quartermaster General. 
Industry, . es : P , 
fee. Dave, At the conclusion of his wartime services in March, 
1944, Mr. Hamilton was presented with the War Depart- 
rer ment’s Exceptional Service Award by Maj. Gen. Edmund 
( Ss ry, e 





‘perience B. Gregory, the Quartermaster General. The citation reads: 
shnology, “For his distinguished service to the War Depart- 
= ment in the skillful and tactful development and 
od « ( . 7 
program direction of the canned food procurement pro- wh 
Quality gram for the Armed Forces. Serving without enever 


< compensation, he has achieved results which your business demands. it! 


a tet stand out as an example of efficient wartime pro- 
dus- 


curement. — (Signed: Henry L. Stimson, Secre- It s the DS-1—the —— cheese filler with a built-in future. 
se | a ial Wit This new single line filler can be expanded into a twin 
ket Milk | ; line, double speed machine any time your business volume 
ry Milk, | Following his war service, Mr. Hamilton became as- demands it. As a single line filler, the DS-1 automatically 
sistant manager of sales for Canco’s Pacific division. In dispenses, fills, caps and codes up to 35 cartons per minute. 
Dairy 1950, he was transferred to the general sales department Expanded into a twin line machine, it handles up to 70 
~ ae in New York as commodity manager in charge of con- cartons per minute, of any popular style or size. The DS-1 
Soe = iin tle ens nai einai. is the only cottage cheese filler on the market that can 
cam. 1 = “grow” along with your business): NEW VACUUM 
| Mr. Hamilton, who lived in Riverdale, N. Y., is sur- CAPPER—Every DS-1 is equipped with the new vacuum 
iediiaieel vived by his widow, Vernetta J.; a son Jack H. Hamilton, capper that handles Sealright on containers, plastic 
and his father, Jesse J. Hamilton. containers and all other popular styles. Complete change- 
‘y 16-17. over from one style or size lid to another is accomplished 
mateein Dr. D. Horace Nelson, University of Massachusetts in a matter of minutes. 
3. Mix Dr. D. Horace Nelson, 56, assistant professor of 
1g view- 


dairy industry at the University of Massachusetts, died INVESTIGATE TRIANGLE’S 
arch 16- suddenly of a heart attack January 14 at his home. COMPLETE LINE 





trol. 
He was born in Franconia, N. H., on October 14. Model S-E—Hand operated filler 
1898, son of Elwin C. and the late Elizabeth (Brooks) ae up to 20 cartons 
Nelson. He graduated from the University of New Hamp- Model D-1— Automatic filler for 
shire, and received his M.S. from the University of Mis- requirements up to 20 cartons per 
special souri in 1922. minute. 
for the E = Model D-2A—(Shown at right) 
lal sae From 1922 to 1937, he was a member of the fac Automatic, twin line machine—dis- 
arenes ulty at the University of California at Davis, Calif. Fol- a ny <a codes up to 
Sak lowing that and until 1939, he studied at Pennsylvania ” , 
; State University, where he received his Ph.D. degree. He . ned , —- “ 
. was a member of the faculty at New Mexico State Col- Return the attached eoupen for complete Tavermenen, 
tallation lege from 1939 to 1945, then joined the faculty at the 
ry Milk University of Massachusetts. 
showed He was co-author with Prof. Julius H. Frandsen of TRIANGLE Package Machinery Co. 


6658 W. Diversey Ave., Chicago 35, Illinois 


Information Please! On the NEW DS-1 and other 
TRIANGLE FILLERS 


assign- : ; : 
& a book entitled Ice Creams and Other Frozen Desserts 
nduct a ‘ . op ‘ . 
' and had written many scientific articles connected with 
merican = ‘ 
the manufacture of ice cream and dairy chemistry. 
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+ goods, He was a member of the American Dairy Science . 
Assn.; American Assn, of University Professors; Gamma sista 
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cottage cheese 
containers... 


Practical new shapes 


Double Your 
Spring Cottage 
Cheese Busjness 
with... 
UNUSUALLY FINE 


hand decorated Cereal or Snack Bowls 
and Tumblers. 


distinctive designs 





SMART, COLORFUL 
designs are heat fused 
for permanence on 
smooth frosted Glass. 





SETS OF SIX OR 
EIGHT different de- 
signs: Circus and 
Kiddy activity for the 
younger set . . . Cur- 
rier and Ives or Bird 
Series for the bigger 
ones. 


USEFUL for any en- 
tertaining occasion .. . 
outdoor dining, TV 
parties, family serving. 
a 
PROMOTIONAL 
HELPS 
AVAILABLE 
WRITE FOR DETAILS 








PRODUCTS DIVISION 
° Gay Fad Studios 
° P.0. Box 391 
Lancaster, Ohio 








a 








Alpha fraternity at the University of Missouri, and Alpha 
Sigma Beta at the University of California. 


Edward T. Young of Cambridge Dairy 

A fatal heart attack overtook Edward T. Young, Sy. 
61, co-owner of the Cambridge Dairy, Denver, Colorado, 
on December 26th. 

One of the pioneers of the Denver dairying industry. 
Mr. Young grew up in the business with his father, Perci- 
val Young, who founded the Cambridge Dairy in 1899, 
He developed many of the sanitation processes which are 
standard today, and built Cambridge Dairy to one of the 
largest in the Mountain States. 


Surviving is his son Edward Jr., two sisters and two 
grandchildren. 


Fred J. Wood Passes Away 

Fred J. Wood, Vice-President of the Crown Cork & 
Seal Company, Inc., died December 19, at the Johns 
Hopkins Hospital after an illness of two months. He was 
45 years old. 

At the time of his death, Mr. Wood was general man- 
ager of the Company's Crown and Closure Division, hav- 
ing joined the company July 1, 1953. He formerly had 
served in executive capacities with the Rheem Manufac 
turing Company, the A. O. Smith Corporation and Mont- 
gomery Ward & Company. 

While with the Rheem organization, he received spe- 
cial commendations from the Army Ordnance Depart- 
ment for his work in supervising the construction of a 
plant at San Pablo, California and expediting the comple- 
tion of four government ordnance contracts. 


Mr. Wood is survived by his widow, Edith Maxwell 
Wood; a daughter, Mrs. James Martin and a son, F. 


Jack Wood. 


William R. Cammack 

William R. Cammack, 66, president of Crescent 
Creamery, St. Paul, Minnesota, died January 12, after a 
heart attack. 

He was born in Rochester and attended the Univer- 
sity of Minnesota. 

Mr. Cammack was also secretary-treasurer of Kemps 
Ice Cream Co., Minneapolis, and was an official of sev- 
eral other northwest dairy firms. 

Surviving are his wife, a daughter, a son, two sisters, 
and six grandchildren. 


LOUISIANA ASSN. NAMES L. S. ROBINSON 
NEW PREXY 


Lewis S. Robinson of New Orleans, was elected 
president of the Louisiana Dairy Products Association at 
its annual convention which was held here January 16 
through January 18. 

Robinson, former vice-president of the group, suc- 
ceeded D. Stafford O’Shee, of Alexandria. Dick Watson, 
of Lake Charles, was elected vice-president, and reelected 
were E. Leroy Miller, of Minden, secretary-treasurer, and 
George F. White, of Homer, executive manager. 


Named to the board of directors were V. C. Reichert, 
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Baton Rouge; A. W. 
New Orleans; Benjamin C. Brown, New Orleans; J. 


Brown, 
M. 
Cadwallader, Baton Rouge; Jesse H. Cutrer, Jr., Boga- 
lusa; J. B. Davis, Winnsboro; John S. 
L. A. Quebedeau, Opelousas; Frank Somers, New Orleans; 


Shreveport; M. Y. Brian, 


Green, Bastrop; 


Robert H. Muller, New Orleans; Alphonse Levy, New 
Orleans, and Robinson, Watson, Miller and O’Shee. 


Levy was elected president of the Pelican Flyers, 
an organization of dairy processing equipment salesmen 
which met in the Other 
officers elected by the Pelican Flyers were E. K. “Sol” 
Strahan, New Harold J. 
Priest, Memphis, secretary-treasurer. 


connection with association. 


Orleans, vice-president, and 


The convention closed with the president's dinne1 
and dance at which time Miss Jeanette Patin, Louisiana 
Dairy Queen from Breaux Bridge, was presented to the 


members. 


During the convention talks were given by P. Cam 
eron Terry, outgoing president of the Pelican Flyers, New 
Orleans; O’Shee; Robert C. Hibben, executive secretary 
of the International Association of Ice Cream Manufac- 
turers, Washington, D. C.; Miss Rita Dubois, food mar- 
keting specialist for the USDA, Washington; Dr. F. Bruce 
Baldwin, Jr., president of the Milk Industry Foundation, 
Philadelphia; Dr. Alfred Haake, consultant for General 
Motors Coroporation; G. R. Schrieber, editor of Vend mag- 
azine, Chicago; Miss Evelyn Terrell, supervisor of the 
school lunch section of the Department of Education, 
Baton Rouge; Hugh F. Hutchinson, president of the Inter- 
national Association of Ice Cream Manufacturers, and 
Lester J. Will, general manager of the American Dairy 
Association. 


B. F. BEACH TO HEAD DAIRY INDUSTRY 
COMMITTEE 


The Dairy Industry Committee at its annual meeting 
in Washington January 20, elected B. F. Beach, President 
of the Michigan Producers 
Mich. Chairman; Dr. F. Bruce Baldwin, Jr., Vice-Presi- 
dent, Abbotts Dairies, Inc., Philadelphia, Penna. Vice- 
Chairman; W. A. Wentworth, The Borden Co., New York 
Treasurer; and M. H. Brightman, Dairy Industry Com- 
mittee, Washington, D. C. Executive Secretary. They 
also elected A. E. Nessler, Kraft Foods Company, Chi- 
cago, and W. A. 
Chicago, as DIC 


Dairy Company, Adrian, 


Dean, Jr., Bowman Dairy Company, 
the 3-A Symbol 


representatives on 
Council. 


Among the actions taken were (1) to present tes- 
timony before the committees of Congress to urge reten- 
tion of the provisions of Sec. 22 of the Agricultural Adjust- 
ment Act in any foreign trade or tariff legislation, (2) in 
cooperation with other organizations having an_ interest 
in the problem, to take an active part with respect to 
legislation inimical to the interests of the dairy industry 
on matters dealing with labor laws, (3) reaffirmed its 
position favoring flexible price supports, (4) urged associ- 
ations throughout the dairy industry to oppose so-called 
“third-structure” taxes on truck operations, and (5) urged 
that dairy interests strongly protest the diversion of motor 
vehicle tax revenues to other than highway purposes. 
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MILK ROOM 


‘eele} Ri. [ce 
to suit YOUR 
CONDITIONS 








Niagara Fan Coolers assure you a dry milk room 
and an even, cold temperature. 


Niagara Liquid Cooler . . . 
cold “sweet water.” -> 


a 





For information on Niagara Air Conditioners, 
Cooling and Heat Transfer Equipment for the 
Dairy Industry, write to Dept. am 


NIAGARA BLOWER COMPANY 


New York 17, N. Y. 
District Engineers in Principal Cities of U.S. and Canada 


405 Lexington Ave. 
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Good Results Reported From 
Low Temperature Dry Milk 


NEW TYPE dry milk produced 
milk 


from which the water is evap- 


from concentrated skim 
orated at temperatures less than blood 
heat is being produced commercially 
by the Westerville Creamery Com- 
pany, Covington, Ohio. 

Westerville 
process in which the use of “heat” in 


Creamery is using a 
the commonly accepted sense is en- 
tirely eliminated in the evaporation 
cycle. The Lo-Temp dry milk, as it 
is called, produced from this con- 
centrate is used for making cottage 
buttermilk, 
fortifying skim milk, and as an in- 


cheese, ice cream mix, 


gredient in whips. 


Prime virtue of this low tempera- 
ture the 
cause of 


method of evaporation is 
the 


boney flavor in dry milk. When fresh 


elimination of main 
milk protein receives prolonged heat 
treatment in the processing operation 
a “poaching” effect takes place. It 
is this poaching which is responsible 
for the off flavor described as boney. 
Damage to protein does not occur at 
low temperatures irrespective of the 
transit time through the evaporator. 


The cold evaporation of the skim 


Lo-TEemMP PROCESS 


DRY MILK 





milk is obtained by a unique refrig- 


cycle. Using ammonia 
the 


side provides heat 


eration an 


compressor, high or discharge 
for evaporation. 
The temperature of the heating me- 
dium does not exceed 108 degrees F. 
The low:or suction side of the ammonia 
system is used to condense the vapors 
resulting from the boiling milk. The 
condensing temperature is about 70 
degrees F. The boiling point of the 
milk is 85 degrees F. 


The Westerville Creamery Com- 
pany, located near a good natural 
gas supply, operates the ammonia 


compressor with a gas engine. Jacket 
water from the gas engine, available 
used to 


at 165 degrees F., is pas- 


teurize the raw skim before it enters 


the evaporator. 


skim milk at 46 per 


is continuously with- 


Concentrated 
cent total solids 
drawn from the evaporator. The evap- 
orator that Westerville Creamery uses 
has a capacity of 5,400 pounds of 
water evaporated per hour. The con- 
centrate is pasteurized at 162 degrees 
F. for 


rectly to the dryer. 


16 seconds and pumped di- 


Good results from the low tempera- 


























HOT WATER 


SUPPLY a THT 
PUMP PASTEURIZER CIRCULATOR 


GAS OR 
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Evaporator and dryer used by Wester- 
ville Creamery Company are shown here. 
Evaporator is in foreground. Dryer has 
a capactiy of 600 pounds per hour. 


ture powder have been reported by 
The 


of Coldwater, Michigan says 


Westerville customers. Anderson 
Dairy 
that their cottage cheese records show 
an average yield of 179 pounds of fine 
curd and 215 pounds of large curd 
cottage cheese per 100 pounds of the 
low temperature dry milk. 
Westerville Creamery Company is 
operated by Lawson and Russell John- 
son. The evaporating plant is located 


Ohio. 


temperature evaporating 


at Covington, 
The 


system used by Westerville was manu- 


low 


factured by Mojonnier Brothers Co. 











TRIPLE X 


CUNDENSATE 
PuMP 


AMMONIA PRODUCT 
COMPRESSOR CIRCULATION PUMPS 


Schematic view of the low temperature processing equipment as used by the Westerville Creamery Company. 


PRFSSURE PUMP 


aa 


PRECIPITATING 
CHAMBER 


MIXING 
CYCLONE 


PRODUCT 
COOLER 
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table Yield Analysis of lo~Temp Dry Milk for Cottage Cheese Making, Anderson Dairy ., 
Coldwat. Ma 
| tee. | Tield Pine Dry 
| Lotomp | ___Starter Added | Lbs, Dry Milk Los. Tiel4 | Curd Cottage 
Dry Milk | Lbs, Added | Calculated | Solide in Bateh | of Fine Dry | Cheese Per 
| Used for | Testing 9.3 | Weight Dry | (Column 1 plus | Curd Cottage 100 Loe, Dry 
| Batch Solids Equivalent Column 3) Cheese mile 
| Date 1 -- r 
lal 150 12 10,5 160.5 | 290 | 181 
lole-s4 150 12 10,5 160.5 ai2 | gh 
12 10,5 . 
La ld-4 160 160.6 304 1s9 
igeltb6 150 1l2 10,5 160.5 306 189 
12-18-64 150 112 10.5 160.6 23 196 
1an21-64 20 150 4 24 370 i” 
Ladebs 200 150 “ 24 378 178 
1226-4 200 150 u“ au us 170 
1ezr-b4 150 liz 10,5 160.5 288 173 | 
12-28-54 150 112 10,5 160.5 B44 176 
12-30-54 200 150 4 24 368 172 | 
1eslb4 200 150 “ ae 373 i” 
———_—_—__——-+ | 
{VEMAGE LBS, YIELD ORY 2{ME CURD COPTAGE CHEBSE [Pum 1009 DaY MILE 179 
Tielé 
Los, Tielé le. Curd 
Large Curd Per 100% 
Cottage Cheese Dry Milk | 
1260-54 100 7 7 107 cae | 229 
| 
12-16-64 100 75 7 107 240 7m | 
| 1as2356 125 4 9 1M ze 27 
| 
“29-4 io} 1 1 1 330 206 
| 21s 
} 
AVAPAGS LBS, Y1ZLD OnY LaRGS CURD COTTAG&é CHEZSZ Pak 10‘ DRY MILK 





Ammonia compressor is used to provide heat for the low tem- 
perature evaporating process. Compressor is operated by natu- 
ral gas burning engine due to availability of this type of fuel. 


Dry milk is packed in 50 and 100 pound bags lined with white 
polyethylene. Chute at right of scale dial is from dry milk stor- 
age bin located on floor above. Bin has capacity of 9,500 pounds. 











STURDY-BUILT 


ECONOMY MODELS 


FEATURES 


ASSURE GREATER PROFITS IN 


VENDING MILK 


FOR TAKE HOME CONSUMPTION 


F. B. 
ing a 
side: vending stations 
ground goes into making STURDY-BUILT the finest unit ob- 


Dickinson and Company for many years has been aid- 
number of industries through the development of out- 
and depots. This experience and back- 


tainable. That’s why you get the im- 


portant extra features necessary to 
proper operation and profitable sales. 


Model 30, Call or Write Now. 





F. B. DICKINSON & CO. 








CHECK and COMPARE 















FOR DETAILS on the Economy Model 35, and 
IF IT CAN BE PACKED —IT CAN BE VENDED 
Get the Best from The Pioneer and Leader! 


8000 UNIVERSITY 
DES MOINES, IOWA 





STURDY- 

BUILT OTHER 
CONTAINER REMAINS UPRIGHT 
at all times. No spillage or Xx ? 


leakage; delivers full bottle. 


FIXED POSITION — individual 
containers do not slide, tumble 


or fall. Moved as a unit. 


NO BELTS or motor drives — 
simple operation; few moving x : 
parts; positive delivery. 


PROTECTIVE CANOPY on front x 9 
of Station, with light. 


VEND ANY SIZE CARTON or 

glass; up to half-gallons. No xX 9 
adjustment necessary to change 

product size. 


LATEST COIN SWITCH — Nation- 
al Rejectors 6901 model; easy Xx ? 
two minute setting. 


SALES APPEAL in design— 
painted white; helps Xx ? 
merchandise. 


clean; 


LOW PRICE helps build profits 
—enables testing any markets. 


SELF-CONTAINED refrigerated 

unit; shipped complete; ready xX 9 
for immediate installation and 

use. 


S 
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Electrically Refrigerated 
Hold-Over Cabinet 


OW AVAILABLE for the first 
N time is a mechanically refrig- 

erated Hold-Over Cabinet for 
dairy delivery trucks. Introduced by 
Kari-Kold, the new Kari-Kold Hold- 
Over Cabinet (Model 309) is refrig- 
erated simply by plugging it into an 
electrical outlet overnight. It will 
maintain a temperature below 50 de- 
grees F. for an entire day’s delivery 
run, making it possible to deliver per- 
ishable dairy products in prime con- 


The New Farm 


you specified 
you designed 


Leading Dairymen and Sanitary 
Engineers furnished the ideas— 
we built the tank. Our tank engi- 
neering specialists and fabricators 
took your suggestions and built 
them into a truly modern, highly 
efficient Pick-Up Tank. A tank that 
will give you years of fast, sani- 
tary and economical milk trans- 
portation. 


Portersville Farm Pick-Up Tanks can be 
built to fit your hauling requirements. 
Send for free brochure and specifications. 


Stainless steel door is fully insulated 
and fitted with removable gasket for 
faster cleaning. 


Sample chest can be quickly removed 
for icing or cleaning. 


Portersville 
Stainless Equipment Corp. 


PORTERSVILLE, 1, (BUTLER COUNTY), PA. 








dition. The cabinet is designed to 


accommodate 9 standard quart cases. 
KARI-KOLD CO., 263 Briarwood 
Avenue, S. E., Grand Rapids 6, Mich. 
a 

Concentrated Liquid Cleaner 
HIGHLY concentrated liquid 
A cleaner for hand washing oper- 
ations, TIG is currently being 
introduced by The Diversey Corpora- 
tion of Chicago. One ten gallon drum 
of TIG is said to be equal in clean- 
ing power to a large barrel of granu- 
lar product. According to the manu 


Pick-up Tank 








The roomy, stainless steel service 
vestibule showing placement of 
pump, sample chest and sample 
dipper. Designed for rapid and 
easy cleaning. 

The compact motor compartment 
is on the left. Either door may be 
opened independently and with- 
out interfering with each other. 












facturer, this small size permits sty 
age in the plant beside equipment { 


washed. 


be 





Another convenient feature of TIC 
is the handy, calibrated, plunger typ 
dispenser claimed to assure accurate 
solutions without waste and_ without 
guesswork. One full stroke of th 
plunger is reported to ‘deliver one 
ounce of TIG...enough for up t 
15 gallons of water, depending o 
contamination. Plunger is also marked 
at the 1/3 ounce level for preparing 
smaller buckets. 


wash solutions in 


For further information and a fre 
demonstration of TIG in action, writ 
to The Diversey Co., 1820 
Strect, Chicago 13, Illinois. 


Roscoe 


Package Boilers 





MES IRON WORKS, Inc. is i! 
full production of its Model \ 
Packaged Steam Generato! 


built to the same rugged _ specifica- 
tions as its Model A (Amesteam Gen: 
erator) line, but delivering equivalent 
horsepower in smaller physical space 

Of three-pass design, the new 
Model X 


square feet of heating surface pel 


has a minimum of fou 
boiler horsepower and is priced lowe! 
than the Model A. 


ready-to-fire unit, complete with bur- 


It is shipped as 4 

; ‘ 
er, controls, insulation and jacket, an¢ 
is built in strict accordance with the 


A.S.M.E. Code and approved by 
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Underwriters’ Laboratories, Inc. and 
Factors Mutual Insurance Company. 
Ames Iron Works, Inc., Oswego, 
N. Y. 

e 


Acid-Resistant Brush 


EW MILK can brush cleans 
milk cans easier and holds up 
in use for many years. Tynex 
Nvlon bristles are deeply crimped to 
hold more water. New 
molded formula rubber block are com- 


bristles and 


bined to make this new tank brush 
resistant to fats, acids and alkalies. 





The milk can brush, No. 132 NR, 
is one of a new line to be known as 


the “Titan” line of Flo-Pac brushes. 


Flour City Brush Company, 1501 
{th Avenue South, Minneapolis 4, 
Minn. 

* 


Improved Anthrax Vaccine 


NEW VACCINE, containing 
A spores from a harmless, non- 

virulent strain of Anthrax bacil- 
lus isolated by Dr. M. Sterne of South 
Africa, has been made available by 
Lederle Laboratories. 


Anthrax Spore Vaccine Carbozoo 
(Nonencapsulated) has been used ex- 
perimentally in this country on sev- 
eral thousand cattle and sheep, with 
good results. “Nonencapsulated” means 
that the anthrax organisms has been 
deprived of the protective shell which, 
in virulent forms, protects it from anti- 
bodies or therapeutic agents. 


that the new 
vaccine can be administered to dairy 
cows without milk 
production. 


Studies have shown 


apparent loss of 


For complete information, write 
Lederle Laboratories Division, Ameri- 
can Cyanamid Co., Pearl River, N. Y. 


a 
Paper Carton Milk Filler 
RIANGLE PACKAGE MaA- 
CHINERY CO. recently released 
a four-page bulletin entitled, 


“How to Package Your Milk In Paper 


February, 1955 


and 


Profit.” The bulletin describes 
Triangle’s new line of paper carton 
milk fillers designed for operation in 
the small and medium sized dairy 
plant. Two fillers are included in 
Triangle’s new line. Both the Model 
R4 and RI fill all sizes of the Amer- 


ican Can Co. fibre milk container. 
Either machine requires only one 
operator. 


The new bulletin covers the opera- 
tion and construction features of the 
fillers, as well as their application. 


_—- _—- —s —_ 


ae 


Free copies are available from Tri- 


angle Package Machinery, 6633 W. 


Diversey Ave., Chicago, Ill. 
s 


Soft Cream Converter 
F ischin Soft-Serv Converter, a 


machine that converts ice cream, 
ice milk and sherbets into soft 
cream in seconds, has been introduced 
by the Federal Machine and Tool Co., 
Long Island City, N. Y. It will be 
nationally merchandised by C. Q. 


~ 


IT COSTS LESS THAN 


YOU THINK TO USE 
flake 


ACE ALKALI. : 


——_ — tt i ‘ a 
... THE HEAVY DUTY BOTTLE “™™ 


weed? 


WASHING COMPOUND THAT GIVES 
EXTRA CLEANSING ACTION 
FOR DIFFICULT CLEANING JOBS 


bam 
=~ tr 


ce Produces premium results with the 
toughest bottle washing jobs. 


e Economical—Less required—Solu- 
tions last longer. 


e Reduces rejects and rewashes. 


Does an outstanding job even in 
hard water. 


> Eliminates the basic cause of scale 
formation. 


New flake ACE ALKALI 
has these outstanding 
physical properties .. . 


DUSTLESS 

QUICKER DISSOLVING 
GREATER SOLUBILITY 
CONSTANT UNIFORMITY 


SOLVAY 











| hemicol | | 
L 


_ 3 ms 
AX eh 233 1 ly age 


Flake ACE ALKALI contains an exclusive com- 
bination of materials not found in any other 
bottle-washing compound! That’s why it 
produces faster wetting . . . better penetra- 
tion .. . and a more complete removal of 
films and soils. 


Because flake ACE ALKALI does a heavy duty 
cleaning job, a pound goes further. Due to 
its efficient cleaning action solutions last 
longer. 

Drains Quickly, Rinses Clear Even in Hard 
Water! Bottles washed in flake ACE 
ALKALI come out bright and sparkle like 
new without specks . . . spots . . . streaks 
or dulling film. 


Keeps Machines Cleaner—Longer! Where other 
cleaners build up deposits on bottle-wash- 
ing machines, flake ACE ALKALI mini- 
mizes and practically eliminates the forma- 
tion of scale. 


FREE LITERATURE! Gives additional informa- 
tion on flake ACE ALKALI, solution 
strengths, instructions for use, etc. 


INSPECTION SAMPLES available at no cost or 
obligation. Write to: 


SOLVAY PROCESS DIVISION 


thed 1] ALLIED CHEMICAL & DYE CORPORATION 
. i | 


61 Broadway, New York 6, N. Y. 
————— BRANCH SALES OFFICES: - 


Boston + Charlotte + Chicago + Cincinnati + Cleveland 


Detroit Houston New Orleans New York 
Philadelphia Pittsburgh « St. Louis Syracuse 








Sherman Associates, Inc. of Mount 


Vernon, N. Y. 


Soft products made with the new 
converter have the same smooth con- 
sistency as if drawn directly from a 
freezer. A tremendous variety of con- 
fections can be made, including frozen 
ices, freezers, parfaits, and frosted 
malts. It is being offered with a 
money-back guarantee of perfect oper- 
ation. 

For further information, write to 
C. Q. Sherman Associates, Inc., 80 
West Broad Street, Mount 
hee 


Vernon, 


Front Loading Milk Cooler 


e¢ RCTIC SPRAY,” is the name 
A: the new UMF Front 
Loading electric milk cooler. 

The unique waterfall cooling system 
floods iced water over the neck of the 
cans at the cream line, cooling the 
milk from 98° F. 
considerably less than an hour. The 


to below 50° F. in 


unit employs a simplified pumping 
mechanism, operating on a new pro- 
peller principle, that pumps approxi- 
mately 75 gallons of icy cold water a 
minute to a specially designed one- 


piece water distribution pan. From 


MID-STATES 


Stitching wire for 


© 
© 








fire Fok containers 





\e) 






@ PP Og 


Quality stitching wire manufactured to exact 
specifications for Ex-Cell-O machines. Wrapped 
on fiber throw-away spools for ease of handling 

. Snug fit. . . fast feeding without binding 


or tangling. 


Sizes—21 gauge and 23 gauge « Finishes—galvanized or liquor 


MID-STATES STEEL & WIRE COMPANY 


Crawfordsville, Indiana + 
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Jacksonville, Florida 





the pan, water cascades down oye 
the sides of the milk cans. 


The pump and pan combination op. 
erate effectively so that power costs 
are unusually low. The pan is de. 
signed for easy cleaning without tre. 
moval from the cooler. It is light in 
weight and slides out easily (without 
removing any screws or bolts) when 
the cooler needs a thorough cleaning, 
The can rack lifts right out of the 
cooler without removing any screws 
or bolts. 

The cooling plate is another feature 
of this model. During the cooling cy- 
cle, ice forms on the cooling plate that 
forms the smooth inside bottom of the 
cabinet. When the ice on the plate is 
approximately two inches thick, it 
breaks free from the plate and floats 
on the water in the cooler. Both the 
ice and the cooling plate work to- 
gether to cool the water. Being en- 
tirely flat and smooth, the cooling 
plate is also easier to clean than coils 


and their rack supports. 


UMF Arctic Spray Electric Mik 
Coolers are available in 4, 6, and 8 
can capacities. Combinations can be 
made to much greater capacities. Com- 
plete information can be obtained by 


writing the manufacturer, Universal 
Metal Fabricators, Inc., 306 Stoker 
Drive, Saginaw, Mich. 


a 
Half Gallon Case Loader 
N AUTOMATIC case-loading 
A machine for gable-top half- 
gallon fiber milk cartons has 
been developed by Standard-Knapp, 
Division Emhart Mfg. Co., Portland, 


Conn., manufacturers of automatic 
packaging equipment. 


The new packer is designed to auto- 
matically load nine half-gallon cartons 
ina 3x 3x 1 pattern at a recom 
mended speed of 50 cartons a minute. 
In addition to increasing production, 
reports indicate that the caser sub- 


stantially reduces carton damage. 


American Milk Review 
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Corrosion-Resistant Valve 


ERMANITE, a thermosetting 
p furan resin, has been especially 

developed by Maurice A. Knight 
Co. for use in corrosion-proof chemi- 
cal equipment. When molded into a 
valve body and coupled with a suit- 
able diaphragm material it provides 
a valve which is very resistant to 
chemical attack. 

Permanite itself can be supplied in 
almost any shape from valves to pipe 
and fume ducts, tanks, or large 
towers. 

For bulletins on Permanite equip- 
ment and uses, write to Maurice A. 


Knight, Kelly Avenue, Akron 6, Ohio. 
& 


Hygroscopic Powder Filler 


NEW HIGH SPEED automatic 
A filler for non-free flowing pow- 


ders has been made available 





The filler 


brating mechanism which settles hy- 


features a hydraulic vi- 
groscopic and fatty non-free flowing 
powder materials, such as milk pow- 
der, cocoa, cake mixes and numerous 
chemicals, ete. 
mum of 


effectively in a mini- 
working area. A_ specially 
designed auger, readily accessible for 
cleaning, does the filling at the un- 
usual rate of 50-70 per minute and 
maintains close weight tolerances. 
Geveke Co., 25 New 


York City 4. 


Broadway, 


Vacuum Bulk Milk Cooler 


HE INCREASING use of pipe- 
Ti milkers on the farm has cre- 

ated a demand for a vacuum- 
design bulk milk cooler which receives 


the milk directly from the pipeline. 


February, 1955 


Mojonnier Bros. Co. have recently 
placed on the market the Mojonnier 
Bulk Cooler, 
in five models ranging in 
from 200 to 600 gallons. 


ped with hinged, large-diameter ac- 


Vacuum now available 
capacity 


It is equip- 


cess covers. Covers are equipped with 
clamps to insure tight sealing when 
Tanks are of 


sturdy, all-stainless steel construction 


starting vacuum pump. 


and include features incorporated in 
the standard Mojonnier Bulk Cooler. 
Milk is rapidly cooled to 36° F. at 


low power cost. 


Mojonnier 


Bros. 


Co., 


Ohio Street, Chicago 44, 


vestigate 





4601 
Illinois. 


West 
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COMPANY NEWS 


Radiation Lab at Diamond Alkali 

A radiation research laboratory is 
underway at Diamond Alkali’s Re- 
search Center, Painesville, Ohio. The 
new laboratory will explore the pos- 
sibilities presented by harnessing gam- 
ma rays for chemical applications, par- 
ticularly for research on such reactions 
as polymerization, oxidation, and chlo- 
rination, according to Dr. A. W. 
Meyer, director of exploratory re- 
search. 

It will be completely equipped to 
handle both high and low energy 
radioactive materials for chemical re- 
search. One of the more important 
features of the lab will be a 1,000 
Curie radioactive cobalt irradiation 
source, fabricated by AEC’s Brook- 
haven National Laboratory. Radiation 
from this source will be equivalent 
to the radiation from 2.2 lbs. of ra- 
dium, or almost half of the available 
world supply of refined radium. 


The 


scheduled for completion and opera- 


new radiation facilities are 


tion by mid-February. 





J.$.P. LIQUID PETROLATUM SPRAY 


GSP. UNITED STATES PHARMACEUTICAL STANDARDS 


Kenyon & Eckhardt Appointed 
The Glass Container Manufacturers 
Institute, Inc. has appointed Kenyon 
& Eckhardt, Inc. to handle a national 
advertising program, R. L. Cheney, 
GCMI’s director of marketing, an- 
nounced recently. 
of the 


association 


Headquarters 
which 


Institute, 
of seventy- 
eight manufacturers of glass contain- 


is an 
ers, metal and moulded closures, and 
supply industries, are located at 99 
Park Avenue in New York. 


Dryomatic Distributor 

Miller Machine & Supply Co., Jack- 
sonville, Fla., has been appointed 
dealer-distributor for Dryomatic Cor- 
poration, manufacturers of dehumidi- 
fying equipment used largely in the 
dairy and related industries. 

The Miller Company is a distribu- 
tor of supplies and equipment to the 
milk and ice-cream industry through- 
out Florida, and maintains sales facili- 
ties for the state. Dryomatic dehu- 
midification equipment is used in the 
dairy industry for prevention of mois- 


- 


ture damage to stored single service 
milk 


and 


containers, and for 


of 


processing 


storage cheese and dried. 


milk products. 


New Heil Distributor 

Mayer Body Corp., Auburn and 
Paulson Streets, Pittsburgh, Pa., are 
new distributors of Heil milk trans. 
portation tanks. 

In the state of Pennsylvania, May. 
ers territory includes the counties of 
Jefferson, Clearfield, Lawrence, Wash- 
ington, Fayette, Greene, and Somer. 
set. Counties covered in Maryland 
are Allegany and Garrett. In the state 
of Ohio, Columbiana, Jefferson, Har. 
rison, Belmont, and Monroe counties 
are included. In the state of West 
Virginia, Mayer will represent Heil 
tanks in Hancock, Brooke, Ohio, Mar. 
shall, Wetzel, Monongalia, Marion, 
Preston, Harrison, Tyler, and Taylor. 


Porter Co. Splits Stock 
H. K. 


nounced a four for one stock split 


Porter Company, Ine. an- 


and an increase in the annual divi- 
with a declaration of a 
quarterly dividend of $1.00 per share 
on the old stock or 25c¢ per share on 


dend _ rate, 


the new. 


HIGH ACTIVITY... 
FLEXIBILITY~ECONOMY with 


“HANSEN'S” 


100% PURE ACTIVE CULTURE 


RI-VA( 


7 


Available in a Variety of Lactic 
Combinations for Specific Purposes 





av 
E} 


nu 


SANITARY—PURE This Fine Mist-like HAYNES-SPRAY 
ODORLESS—TASTELESS should be used to lubricate. The new modern way of using pure seed 
NON-TOXIC SANITARY VALVES 


culture direct — without time-consuming 
daily transfers — Dri-Vac Lactic Culture 
is ready-to-go on the first propagation. 
Equals in activity the finest well devel- 
oped liquid culture. Simplifies starter 
making because you can use a fresh bot- 
tle doily . . . nothing to carry over. Dri- 
Vac is quickly and pletely 
Contains no filler-—— 100% pure highly 
active lactic bacteria available in unre- 


HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 

POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 


PARTS which are cleaned daily 

THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 

see i THE MILK ORDINANCE AND t RE OMMENDED lated strains. Good ‘keeping quality for 

rue pi caiTu erpvir reserve use, under refrigeration. Each 

BY THE U.S. PUBLIC HEALTH SERVICE - - - - small bottle will fully inoculate from 7 

quvort up to two galions of milk, skim, 

or reconstituted skim. Dri-Vac saves time, 
effort; improves quality. 


Use a Fresh Bottle Daily 


WRITE FOR COMPLETE DETAILS 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


Leaked, 








The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 





Coat us mens or rvucanens bond . anne ~ CHR. HANSEN’S LABORATORY, INC. 
a cmscisn Gham « GEL OaeD CANES « Ten ENS « ea NES « CeEDCNEEES 9015 W. MAPLE STREET MILWAUKEE 14, wns. 





agTOR 
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Dairy on List of Best Managed 

A dairy products company has been 
awarded a Certificate of Management 
Excellence for 1954 in the sixth an- 
nual management survey by the 
American Institute of Management. 


National Dairy Products Corp., 
New York, N. Y., is among the 379 
American and Canadian firms receiv- 
ing the management citation after a 
continuing study of the operations of 
thousands of companies. 


Jackson Martindell, president of the 
non-profit foundation, explained that 
the Institute examines a management 
in the areas of: economic function, 
corporate structure, health of earn- 
ings, fairness to stockholders, research 
and development, directorate analysis, 
fiscal policies, production efficiency, 
sales vigor, and executive evaluation. 


Eclipse Canada Opens 


Completion of the new 10,000 sq. 
ft. plant for its Canadian subsidiary 
Eclipse Fuel Engineering Co. of Can- 
ada, Ltd., Toronto, Ontario, was an- 
nounced by Eclipse Fuel Engineering 
Company, Rockford, Illinois. 

Under the direction of Bert H. Mc- 
Gill, newly appointed president and 
general manager, the new Canadian 
plant will manufacture, engineer, and 
distribute Eclipse industrial and com- 
mercial heating equipment, including 
boilers, Dowtherm vaporizers, indus- 
trial furnaces, combustion accessories, 
and gas distribution equipment, manu- 
factured by the parent company. 


Free Shelving Layout Service 

Equipto Division of Aurora Equip- 
ment Company, for 45 years a sup- 
plier of steel shelving, parts bins, steel 
benches, trucks, drawer units, and 
lockers, now offers free services of 
factory trained engineers, specialists in 
stockroom layouts. 

This trained staff spends all of its 
time in the study and survey of stor- 


Problems” which tells the reader how 
to set up his own facilities, make sur- 
veys, elevation drawings, and floor 
plans. 


For free layout service, booklet, or 
additional details write Equipto Divi- 
sion of Aurora Equipment Company, 
100 Prairie Avenue, Aurora, Illinois. 
Canco Purchasing Unit 

American Can Company has an- 
nounced the creation of a purchasing 
department in its Atlantic division with 
headquarters in New York. The activi- 
ties of this new unit were formerly 


Vacuumizer 


CONTINUOUSLY 
Removes Air 
and Gases... 
Ends Underfilled 


Bottles and Most 
Seasonal Flavors 


handled by the company’s general pur- 
chasing department. 


Warren V. Duke was named man- 
ager of the new department and 
Charles A. Schults, assistant manager. 


Broker For Continental Can 

J. M. Bruton Company has been 
appointed broker in the Memphis area 
for Continental Can Company’s Bond- 
ware line of paper plates and cups. 
Employing one of the South’s largest 
and most complete sales staffs, J. M. 
Bruton covers all levels of the retail 
trade. 








Scores of Vacuumizer users have told us they no longer 
experience difficulty with underfilled bottles, due to incor- 


poration of air, or complaints of seasonal off flavors. 
processors and butter factories 


Cream 
also find the Vacuumizer 


improves product quality and uniformity. 


All year round the Vacuumizer performs these functions by 
continuously drawing air and gases out of milk or cream passed 
through it. But from the standpoint of flavor, it performs most 
spectacularly during the spring and fall seasons when feed 
flavors are most prevalent. 

Built in two sizes for all capacities up to 30,000 Ibs. per hour, 
the Vacuumizer is adaptable to either H.T.S.T. or vat pasteurizing 
systems. 

We suggest that you begin preparing for the “grassy” season 


age facilities. In addition to recom- now by asking us for further information on the Vacuumizer. 


CHESTER-JENSEN 


Sth & Tilghman Sts. / 
CHESTER, Pa. (in) 


mendations on steel shelving to pro- 
vide an efficient and custom tailored 


installati eee : The Ste-Vac Heater 
installation, such factors as location of , for high tempera- 
stockroom, receiving and shipping ture heating without 

burn-on — economical 


areas, parts finding and stock control 
systems, and lighting are carefully 
analyzed and discussed fully. 


for simpler work, too. 
Atmospheric and 
Vacuum Pasteur- 


izers - - - superior for 
: buttermilk, cream and 
In addition to this service, Equipto other special products. 
has also printed a simplified booklet 


entitled, “How to Solve Your Storage 





Heating, Cooling, Pasteurizing and De-Aerating Equipment 
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Forrest Townsend 


A. S. Redway 


Forrest Townsend at Vendo 

Forrest Townsend, for the past 15 
years associated with the food distri- 
bution division of the Department of 
Agriculture, has recently joined the 
Vendo Company, Kansas City, Mo. 
He will work in the dairy division 
field contact 


as a man. 


While with USDA, he was active in 
the June Dairy Month promotion of 
the National Dairy Council and ADA, 


and other dairy industry promotions. 


Redway at Continental Can 


Continental Can Company an- 
nounces the appointment of Albert S. 


Redway as general manager of the 


yrs z 


MOMOSENEE MILK hese 


DISPENSERS, INC. 


Dept. AMR 255 
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2720 Lyndale Ave. S. 
Minneapolis 8, Minn. 


Walter E. Brewert T. V. Rankin 


Research and Development Depart- 
ment of its Paper Container Division. 


Mr. Redway was formerly president 
of the American Paper Goods Com- 
pany, Kensington, Connecticut, re- 
cently acquired by Continental Can 
being integrated into the 


and now 


Paper Container Division. 


Nopco West Coast 

Nopco Chemical Company has an- 
nounced the appointment of Travis V. 
Rankin as general sales manager in 
charge of sales of all Nopco products 
at Nopco’s Pacific Division. Mr. Ran- 
kin replaces Harold A. Swanson, who 
has become assistant vice-president in 


In the 1st place... 
place . 


customer good will . 





5 GALLON 
CAPACITY 








charge of the Vitamin Division of 


Nopco. 

Formerly District Manager for the 
Central Sales District handling Nopeo 
industrial chemicals, Mr. Rankin has 
been with the company since 1936. A 
graduate of Lewis Institute in Chicago 
with a B.S. in chemistry, he began 
work for Nopco as a chemist, later he 
became Nopco’s industrial sales rep- 
resentative in the Southwest territory. 
In his new assignment, he will make 
his headquarters at the Pacific Divi- 
sion’s main office in Richmond, Calif. 


Taking Mr. Rankin’s place as Cen- 
tral District Sales Manager will be 
Walter E. Brewer, who will also con- 
tinue in his present capacity as Man- 
ager of Nopco’s Eastern Industrial 
Sales District. 


Janet Frost at Golden Guernsey 

Golden Guernsey, Incorporated has 
announced the appointment of Janet 
O. Frost of Montclair, New Jersey as 
a special sales assistant in the New 
England territory. 


Miss Frost has been employed by 
Golden Guernsey for some months on 


LET’S LOOK AT 


NORRIS 
Wie Dispeusers 


from a DOLLARS and SENSE angle! 


milk sales to Norr1s DISPENSER users are 
bigger—that means more dollars in milk profits for you. In the 2nd 
. . the economy, efficiency and convenience you give your 
customer when you install and service a NORRIS DISPENSER builds 
. . and that’s just good business sense. 


RIGHT DOWN THE LINE YOU'RE DOLLARS AND CENTS AHEAD WITH NORRIS! 


Now Norris offers you faster, more convenient 
can filling with the Norris CAN FILLER with 
adjustable, automatic level control. Stock up 
too on sanitary, pliofilm-wrapped Norris SEAL 
TuBeEs for your Norris DISPENSER customers. 


SEE THE COMPLETE NORRIS LINE FOR MORE 
MILK SALES AND PROFITS! 
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a part-time basis in this capacity. She 
has worked with Golden Guernsey 
Milk distributors on special sales cam- 
paigns in Baltimore, Md., Syracuse, 
N. Y., and New Bedford, Mass. 


John T. Walsh Resigns 

John T. Walsh, Assistant Director 
of the American Dry Milk Institute, 
Chicago, resigned his position effec- 
tive January 15, 1955. He will join 
Dry Milks, Inc., Chicago, as Vice- 
President. 

Jack is well known throughout the 
industry having been associated with 
it since 1929 — for 9 years with the 
Borden Company, and the last 16 
years with the Institute. He brings to 
his new position an exceptional back- 
sround of experience and knowledge 
of the industry from production 
through sales promotion and market 
development. 


Canco Names Lueck 
Dr. R. H. Lueck, formerly general 
manager in charge of American Can 
Company's research and technical de- 
partment, has been elected vice-presi- 
dent in charge of the department. 
The scientist, who has been with 


the company for 32 years, will con- 





tinue to make his headquarters in New 
York. The position to which he has 
been elected is a new one in the firm. 


FMC Names A. E. Pech 

The Canning Machinery Division of 
Food Machinery and Chemical Cor- 
poration, San Jose, Calif., has an- 
nounced the appointment of A. E. 
Pech to the newly created position of 
technical service representative for the 
Division’s Milk Machinery Depart- 
ment. Pech’s new appointment to the 
Canning Machinery Division is in 
keeping with FMC’s realignment pro- 
gram to intensify technical research 
and development activities on a 
division-wide basis. 

In his new capacity, Mr. Pech will 
be in charge of new product and proc- 
essing developments, as well as cus- 
tomer relations for the Division’s milk 
machinery business throughout the 
United States and Canada. 


United Steel & Wire Appoints 
United Steel and Wire Company, 
Battle Creek, Michigan, announced the 
following appointments. As direct 
representative in Florida, Alabama, 
Georgia, and Mississippi, Mr. Arthur 


A. Maxwell. Mr. Maxwell has been 


associated with refrigeration and dairy 
interests for some time. 

As direct representative in a newly 
formed territory comprising Western 
New York, Western Pennsylvania, and 
West Virginia, Mr. Maurice Katz. Mr. 
Katz brings several years sales expe- 
rience to United customers and will 
devote his efforts to the milk and ice 
cream industries. 


Ideal Appoints Hale 


Bill Hale has been appointed dis- 
trict sales representative for the Ideal 
Dispenser Company to handle North 
and South Carolina, replacing Royce 
Hammond who resigned. 


Fuller Co. Technical Director 


Walter Beanblossom is the latest ad- 
dition to the technical staff of the H. 
B. Fuller Company, manufacturers of 
industrial adhesives. 

Mr. Beanblossom now serves as 
technical director of Fuller’s Buffalo, 
N. Y., plant. He comes to the com- 
pany after several years’ experience as 
He will furnish 
technical service to Fuller customers 


an industrial chemist. 


and assist in development of new in- 
dustrial adhesives. 
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EZE-ORANGE COMPANY, inc. 


Please send FREE samples Dairy__ a —_——_—_ 
and facts on Name mend — 
EZE-ORANGE Street 


Mail this coupon today 


[ _] EZE PINEAPPLE-ORANGE 


Seti: 


EZE PINEAPPLE- 


Which do You prefer ?? 
EZE-ORANGE 


Which do YOU prefer? Perhaps you 
haven't tasted either EZE-Orange or 
EZE Pineapple-Orange. Well, just mark 
the coupon below to show which 

one (or both) you want samples of. Let 


A us give you 


delicious goodness and the large variety 
of advertising material and various 
promotion programs available to you. 


Fastest Selling Dairy Fruit Drinks in America! 


EZE-Orange contains pure 
concentrated Orange juice 
and other natural ingredients. 


EZE Pineapple-Orange con- 
tains the same ingredients as 
EZE-Orange — PLUS—tangy 
Pineapple juice from Hawaii! 


details about EZE’s purity and 


FRANKLIN and ERIE STS. 
CHICAGO 10, ILLINOIS 
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Ideal Appoints H. L. Smith, Jr. 


Harold L. (Red) Smith, a native 
lowan, was appointed district sales 
representative for the Ideal Dispenser 
Co, 

Mr. Smith takes over the Missouri- 
Iowa territory, replacing George Gil- 
let who was forced to resign his posi- 
tion with the Ideal Dispenser Co. due 
to serious illness in his family. 

T. A. Burress—Joseph F. Heil, Jr. 

T. A. Burress is director of tank 
sales for The Heil Company, Milwau- 
kee, Wis. For 29 years sales manager 
of the company’s Tank Division, Bur- 
ress has participated in Heil’s bulk 
milk farm pick-up tank program since 
1941. 

Joseph. T. Heil, Jr. becomes sales 
manager of the Tank Division replac- 
ing Mr. Burress. He has worked as 
a production employee in the Heil 
tank shops, and as a sales correspond- 
He 


will be in charge of operational func- 


ent and special representative. 


tions of the department. 


John Keagle to Thatcher Glass 


John C. Keagle was appointed to 
Thatcher Glass Manufacturing Co.’s 


EERE EERE EEE EE EEE EEE EEE eee ' 


Emad Seals Save You Money! 





MILK SEAL 
Packed 12 to Box 


Available plain or duck impregnated 


A new, improved Neoprene Seal for use on De Laval Hot or Cold 
Cream Separators and Milk Clarifiers. E-Mac Seals last longer — 


need replacement less frequently. 


Look for the trademark “E-Mac in the oval” on every seal — it’s 
your guarantee of a better seal. Order a trial supply now. 


Write for catalog showing our complete line of DAIRY BRUSHES 


and SUPPLIES. 


CREAM SEAL 
Packed 36 to Box 


glass container sales staff. He will rep- 
resent Thatcher in several midwestern 
states, and will locate in Des Moines, 
Iowa. 


C. P. Ellis Appointed 

C. P. Ellis has been appointed gen- 
eral sales manager of the Chicago Ice 
Cream Division of The Borden Com- 
pany. He has been with Borden’s 
more than 22 years, most recently as 
sales manager of the company’s 
Cream Division. 


Hutchinson Ice 


Sealright Sales 

R. Reid McNamara, vice-president 
in charge of Sales, Falls- 
Sealright Corporation, announces the 
appointment of Robert G. Chetney as 
Sealright sales representative in Cen- 


Oswego 


tral New York. Mr. Chetney succeeds 
Harvey M. Millier, Jr. Mr. Millier has 
been promoted to assistant manager of 
the Company's Philadelphia district. 


Jones at Portersville 

Appointment of Rowland E. Jones 
as Ohio sales representative for trans- 
portation tanks was announced by F. 
C. Patera, vice-president of Porters- 
ville Stainless Equipment Corporation, 
Portersville, Pennsylvania. 





International Paper Co. News 

Lamar M. Fearing and William s. 
Snyder were appointed assistant gen- 
eral sales managers of Internationa] 
Paper Company. 

Mr. Fearing will concentrate on the 
sale of the primary grades of paper 
and paper board manufactured by the 
company. 

Mr. Snyder will concentrate on sales 
and other aspects of the company’s 
converted products, including shipping 
containers, multiwall shipping sacks. 
paper milk containers and grocery and 
specialty bags. 


Crown Cork Officers 

Russell Gowans was elected Presi- 
dent of the Crown Cork & Seal Com- 
pany, Inc. at a meeting of the Board 
of Directors according to an announce- 
ment by John J. Nagle, Chariman of 
the Board, 
nouncement also states that Mr. Nagle 


and President. The an- 


will continue in the active manage- 
ment of the company as Chairman of 
the Board. 

Charles E. McManus, Jr., Vice- 
President of the Company, was also 
elected Vice-Chairman of the Board, 


1955. 


effective January 1, 











Yes ... it’s made with one of the FORBES Chocolate Flavor Powders. 
Write or wire for a FREE sample and compare 


it — or better still, send us a trial order. 








DAIRY BRUSH CO., INC, 
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BENSON SEES ECONOMIES 
LOWERING RETAIL PRICES 
(Continued From Page 30) 

It should be noted in passing that 
Memphis has been subjected to two 
period 
The first 
war was precipitated when outer mar- 
ket milk in paper containers was 
shipped in by the Dean Milk Com- 
The reported in the 

American Milk Review, 
curred when the Terry Dairy Products 
Little Rock, Ark., 


tered the Memphis market. Prices in 


sharp price wars during the 


that the Secretary discussed. 


pany. second, 


January oc- 


Company of en- 
this latest war were cut three cents 
a half gallon. 


Just how long the price cuts will last 


a quart and five cents 


is open to question. Mr. Terry says 
that Memphis prices were out of line 
and that his firm can put out a 
cheaper bottle of milk. Somehow, 


however, prices have a way of going 


back up after a scrap of this nature. 


Mr. Benson said that markets gen- 


erally were showing some improve- 


ment. December, he reported happily, 
was the first month in two vears that 


the government did not buy butter. 


<= 


February, 1955 


He noted, too, what he called 


ing of enterprise and a 


to venture on to new paths.” 


ture was pushing research into many 
better 


adjustments 


phases of marketing such as 
diets, improved pricing, 
in dairy herds, 
of labor. 


He concluded with the observation, 
“Some people raise doubts about the 


high cost of promoting and 


milk. Can anyone seriously doubt that 


the cost of not and 


selling would be 


promoting 
infinitely higher?” 


“a feel- 
willingness 
He 
said that the Department of Agricul- 


and more efficient use 


selling 


not 
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Tm STAYING UP FOR LUNCH TODAY.” 


BARRIERS TO CONSUMPTION 
OF MILK 
(Continued From Page 28) 
group. Modern 
have not been employed on a wide- 
Much of the 
that has been made, 


“selling” techniques 


spread basis. sales effort 
even on a limited 
has been directed toward milk 
consumption the age 
group within our population which 
the 


basis, 
by children, 


already has highest level of 


consumption. 
Complacency 
Many individuals and organizations 
in the industry have had a complacent 
attitude the 


and have resisted progressive changes 


toward dairy situation 
in industry practices that would have 
Store 


sales of milk, paper milk cartons, and 


lead to greater consumption. 
multi-quart containers such as gal- 
lon jugs are examples of market de- 
velopments that have been opposed. 
This resistance to change from the 


status quo persists in many places. 


Lack of Industry-wide Coordination 
The 


distributors, 


industry, meaning producers, 


dealers, labor, and other 


General Mills Promotion 
Helps Sell Your 
4 Vitamin-Mineral Skim Milk 


Nutrition experts say milk is as impor- 
tant to adults as it is to youngsters. 
Mom needs it. Dad needs it. So why 
aren’t they drinking much milk? You 
know. Afraid of fat! 


That’s why Vitamin-Mineral Skim 
milk is making new sales for many 
dairies. This low-fat milk is “‘good for’’ 
both adults and children—adults con- 
cerned with their waistline and children 
who have difficulty digesting fats. One 
quart supplies the minimum daily re- 
quirements of Vitamins A, B,, Bo, 
Niacin and D, as well as minerals io- 
dine, phosphorus, iron and calcium. 


There’s no doubt about it that with 
the attention given today to vitamins 
and minerals in people’s diets there’s 
a place for Vitamin-Mineral Skim milk 
in your sales program. It is a specialty 


from which you can expect a wider 
profit margin. And we’ve got the pro- 
motion to help you persuade them 


YOUR CHOICE: otmen 


CAMPAIGNS 
include 
posters, 
newspaper 
ads, bottle 
collar, 
publicity 
stories, 
consumer 
folders. 


VITAMIN A AND D SKIM 
VITAMIN A AND D 2% B.F. 


VITAMIN-MINERAL SKIM 
VITAMIN-MINERAL 2% B.F. 


These promotions can boost your milk 
sales. Ask your General Mills salesman 
for full details, or write! 


General Mills 


Checial Commodities Division 
SUPPLIER OF VITAMIN CONCENTRATES 
MINNEAPOLIS 1, MINN. 


103 





important elements of the milk busi- 


sales. State health and licensing regu- 


the market. Resale price control has 


ness, has failed to develop effective lations have also been used to restrict apparently been effective in prevent. noti 
industry-wide coordination and lead- competitive marketing. The present ing “price wars,” but producer pric has 
ership. There is no single organiza- codes, which have served the public protection and unfair trade practic; as 
tion to represent all major elements health interest of the nation well, statutes provide a less costly and elin 
of the industry. One result has been could be advantageously simplified, equally effective alternative. Ot 
in-fighting within the industry to the modernized, and unified. Application of Federal Law mil 
detriment of sales. State Price Control The application, interpretation, and ot 
Labor State control of wholesale and retail administration of certain federal laws pr 
Milk delivery labor unions, in an milk prices has eliminated price com- has contributed to some confusion — 
effort to protect the home delivery petition for all practical purposes, has and conflict in the industry. No clear f 
system, have resisted store sales of handicapped efficiency and innova. “ividing line is understood by th 
milk and also paper and multi-quart tion in the industry, has caused con- industry between the degree of ac. cot 
store sales of milk. In addition these troversy and consumer ill-will, and ceptable competition enforced by | pre 
unions have supported wholesale and has led to wasteful and illegal trade anti-trust laws and the prohibitions re} 
retail price controls which tend to practices. In most states with resale against unfair competition entorced 
block vigorous merchandising and price control, consumers in the cities by the Federal Trade Act. There is pr 
price competition in the fluid milk have been able to realize little if any also an apparent inconsistency, in lac 
market. price advantage from the efficiencies philosophy at least, between enforced 
Sanitary and Health Regulations inherent in store and multi-quart milk competition under the anti-trust laws _ 
DR ckeill aetliees ae teed, acme. marketing. Market stabilizing advan- and restricted competition sanctioned ss 
tions duoushout ie aginiiiie ce tages claimed for resale price control by the Agricultural Marketing Agree- os 
frequently been used to restrict or have been achieved in other states — a 7 00 nal soci R 
eliminate outside competition in local through the control and protection of ean -_ mnrneting Pema mae isis ‘ 
milk markets. There is evidence that producer prices only. The contention complexity of pricing formulas have 
many local sanitary codes are exces- that resale pricing prevents monopoly also brought market complications. pe 
sively detailed onl over-zealously ‘en- development does not appear to be Weight Consciousness Of 
forced, adding unnecessarily to the Supported by the facts; in some re- Milk sales have been hampered as as 
cost of production and to the difficul- _ spects resale price control actually en- Americans have become increasingly a 
ties of intra-state and inter-state milk courages monopolistic tendencies in weight and calorie conscious. The w 
Se 


Get the MOST 
From Your Advertising $$$ 


with effective, low cost, long-lived 


DAIRY PRODUCT SIGNS 








ALL ALUMINUM 


Aolliugsworth TRUCK 


@ Stainiess Steel REFRIGERATORS 


runners reduce 
case friction. 

@ Here is a truck refricerator that affords all 
of the ‘‘most-wanted’’ features. 





@ Completely 





l This quality 
sealed. 

Malatuve box features lifetime, all aluminum, airplane 
. type construction riveted for super 
cannot strencth. Nickel plated screws and stainless 
decompose steel hardware make the entire assembly rust- 
insulation. proof. Double than normal insulation gives you 


maximum cooling efficiency and economy. Fifty 
pounds of ice maintains a 44° temperature for 
30 hours in a 96° outside heat. Best of all, the 
Hollingsworth Truck Refrigerator is desizcned 
for complete space utilization. Model illustrated 
fits contour of Diveo Truck Body. 

Standard Boxes in Stock for All Makes 

of Milk Delivery Trucks Special 

Boxes Made to Order. 


JOHN R. HOLLINGSWORTH CORP. 


CLIFTON HEIGHTS PENNSYLVANIA 


@ Padlock 
in latches. 


holes 


@ Holds 2 ice 
trays plus 3 
quart cases 
and 1 pint 
tray. 











BERLEKAMP CORPORATION 


Moderatel; i 
@ Moderately 1314 Sycamore Street Fremont, Ohio 


priced. 
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notion that milk is a fattening food 
has gained credence. Some customers, 
reduced or 


as a consequence have 


eliminated their milk consumption. 
Others have turned to drinking skim 
milk, or to milk with a low fat con- 
tent. The 
weight, and the relation of this con- 


concern about personal 
cern to milk consumption, has been 


most prevalent among women. 


Specific areas where the industry 
could give profitable attention to im- 
provements were discussed in the 
report. 

“In many places it was evident that 
producers have an almost shocking 
lack of knowledge about the market- 
ing and pricing of milk. They are 
expert in matters of production but 
often have only a bare or erroneous 
idea of the factors affecting their milk 
price. 

“Milk distributors and dealers, es- 
with relatively small 
the 


pecially those 


operations, need guidance and 


assistance of industry leaders in doing 
a better merchandising job and _ in 
understanding the barriers to volume 


sales. 


“Milk delivery routemen have not 
always been adequately trained as 
With better knowledge of 
their products and better instruction 


salesmen. 


in sales methods, they could clearly 
add both to the number of satisfied 
milk customers and to the volume ol 


sales. 


“Small 


market managers similarly could aid 


retail grocers and super- 
in the selling effort if they had more 


facts about effective milk merchan 


dising. 


“And consumers, despite all that 
has been said and written about milk 
over the years, are still singularly un- 

the 
milk 


misinformed about 


milk 


prices are what they are. 


informed or 


qualities of and why 


“The general lack of information, 
as well as the misinformation, about 
milk pricing and milk marketing prob- 
ably arises from a preoccupation over 
many years with production. Neither 
the U. S. 


nor the land grant colleges have put 


Department of Agriculture 


forth consistent or adequate programs 
of producer education in milk market- 
ing and pricing. This can and should 


be done.” 


DAIRY TECHNOLOGY TRAINING 
(Continued From Page 52) 
value and where it will lead the grad 
uate 15 to 20 years after graduation. 


tion. 


Many dairy departments have kept 
abreast of industry trends and have 
curricula which are designed to meet 
the principal industry demands. Addi 
tional changes are possible but they 
should be made only after careful 
study and only when it is definitely 
determined that such changes will be 
beneficial. 

Industry leaders should be made 
more aware that curricula alterations 
have been made in the more progres- 
that 


representatives have had a 


sive schools and local industry 
hand in 
shaping these programs. 

The main goal of the Dairy Tech 
nology educational program is to train 
the 


basic program must be one which will 


men for leadership. However, 
supply adequately trained personnel to 
the dairy industry and will render 
the greatest good for the greatest num 
ber. True leadership is largely an in- 
herent quality. A Dairy Technology 


curriculum should encourage such 


quality to blossom into maturity. 


YOUR BUTTER CARTON has to be TOP SALESMAN TODAY 





oud thats exodty what Butrer con make it! 


SPARKLING DESIGNS « TRUE COLORS + 


PIONEERS IN CORRECT CARTON CONSTRUCTION 


UTLER 


APPETITE-APPEAL -« 
ILLUSTRATIONS -« 


Take advantage of Butler’s more 


than 30 years’ experience 


putting SELL into cartons. 


Write or phone Butler today 
(982 Wall Street, Toledo, 
Ohio — GArfield 7483). 


Prompt attention—always. 





TERRITORIAL DESIGN 432© 


BUY-APPEAL « 
FAVORITE RECIPES - 
PLENTY OF ROOM FOR BRAND NAME - 
STRAIGHT-GRAIN CONSTRUCTION -« 


ACTUAL USE 


POPULAR STYLES 


SULIE{ }S319 IH 


for BUTTER 


THE BUTLER PAPER PRODUCTS COMPANY 


February, 1955 


AND ICE CREAM 


« TOLEDO 10, 


105 








AUTOMATIC CONTROLS 
(Continued From Page 36) 
where necessary to complete drain- 
age, and the press is opened to drain 
and to relieve pressure on the plates 

and gaskets. 


Accomplishments: In the develop- 
mental installation, approximately 250 
feet of 1%” stainless steel pipe and 
fittings, centrifugal 
HTST plate heat exchanger, a hold- 
ing tube, and a homogenizer are re- 


two pumps, a 


circulation-cleaned in one circuit. The 
ability to clean this system by man- 
ually operated recirculation methods 
had been demonstrated for over an 
18-months period previous to the be- 
ginning of this work. Since the ori- 
ginal C.I.P. engineering was planned 
with later automatic control in mind, 
the developmental engineering and 
installation cost of the automatic sys- 
tem was under $500. 


The major benefit of such an in- 
stallation is controlled cleaning of the 
pipelines and/or equipment with a 
minimum labor expenditure in _pre- 
No 


errors in solution strength or short- 


paring the circuit for cleaning. 


Why invite trouble? 


Cod C=») 


The tiny bit of wire used to seal each milk carton 
is a small item. Why chance an interruption and 
delays by using anything but the best? 


WILSTITICH 


gives you 








4848 S. WESTERN AVENUE * 


a re 
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| Dimensional accuracy 
yp Proper temper 
p- Prompt delivery 


Your choice of 
Tinned, Galvanized 
or Liquored Finishes 


IMMEDIATELY AVAILABLE IN 20, 21 AND 23 GAUGES 


WRITE FOR COMPLETE INFORMATION 


WILSON STEEL & WIRE COMPANY 


CHICAGO 9 





cuts in circulation time are possible 
under an automatically controlled set- 
up. Perhaps the most important sav- 
ing results from keeping flush water 
and rinse water usage to the absolute 
minimum 


required to do the job. 


Power cost and machine wear ac- 


companying circulation cleaning of 
a homogenizer is also reduced by 
placing the running time of this unit 
under precise control. Consideration 
of the detergent, water, labor, and 
power economies plus the assurance 
of having the job conducted precisely 
as desired may enable other operators 
to justify an automatic system. 

Other Considerations: Experiences 
enjoyed with the experimental system 
that 
tions to suit widely varying conditions 


have indicated many modifica- 
may be made in future installations. 
Sequence control equipment may be 
purchased which contains many more 
functions — thus can do more jobs. A 
include 


chlorination — 


possible modification could 
controlled 
after the 


arranged for processing — with elec- 


automatic 


obtained circuit had been 


trical interlocks which would prevent 
the use of milk pump or flow-diversion 
chlorination had 


valve circuits until 


Ee ca Cy C) 


ILLINOIS 


been completed. The cleaning and 
sanitizing operations would then be 
under control comparable to that ex. 


ercised over the pasteurization process, 


In certain large plants, multiple. 
branch pipeline circuits are cleaned 
as a part of a large circuit by manip. 
ulating valves to channel solutions 
through each branch during part of 
the total cleaning time. The develop. 
ment and application of sanitary, 

which 


could be cleaned-in-place, and_ the 


mechanically-actuated valves 
automatic control of these valves by 
a cycle timer, would eliminate human 
errors in handling complicated  sys- 
tems — and would also permit remote 
operation and visual indication of the 
valve position during the processing 
operation. 


If all the C.I.P. circuits in a plant 


located 
clean-up room, a single control system 


emanated from a_ centrally 
and circulating unit could handle sey- 
eral circuits, providing these circuits 
were always cleaned in the same se- 
quence. Cleaning conditions could be 
varied for each circuit as desired. 


Alternate cleaning (three days alka- 
line compound—fourth day acid com- 





WRITE: REEVE & MITCHELL 
211-221 NORTH 13TH STREET -:- PHILADELPHIA 7, PA. 


Phones: Rittenhouse 6-6327; 6-6328 
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pound) could be provided by a single 
circuit with one controiler—with the 
knowledge that the exact prescribed 
pattern would always be followed. 
Combinations of the above-mentioned 
possibilities could be developed, lim- 
ited only by the ingenuity of the 


designer and desires of the plant 
operator. 
The controller interlock circuits 


may appear complicated, but gener- 
ally would consist only of multiple 
pole relays, which, if protected from 
moisture, will prove dependable. An 
electrician of modest skill could install 
and “trouble shoot” the system _ if 
properly prepared schematic diagrams 
were available. Failures are sure to 
occur, as are human failures, but the 
advantage in this respect lies with 
automation — for only automatic con- 


trols can be made to always fail safe! 


This article does not intend to infer 
that automatic in-place cleaning is 
ready for universal adoption by the 
entire industry. It has proven feasible 
in a small plant, on a single circuit, 
under commercial conditions, and in 
the hands of typical dairy plant per- 


sonnel. Its advantages may be en- 


CUT YOUR 


CLEANING COSTS 


Now WITH... 






















joyed by any plant operator desirous 
of progressing toward the “dream” 
operation of the future, and willing to 
face the challenges it will provide. 
® 
INDUSTRY PROBLEMS 
(Continued From Page 60) 
one is drinking less milk than usual 
and the whole dairy industry suffers. 
You are not, in the long run, doing 
the farmer a favor in accepting feedy 


flavored milk. 


It is very easy to produce milk free 











“Vd like to report an over-zealous 
employee!” 





from feedy flavors even where strong 
feeds must be fed. It entails only a 
change in feeding time. The farmer 
will say that his cows can’t be milked 
unless they are eating. This is ridicu- 
lous. Cows will milk just as readily 
and just as well if they are fed after 
milking, which is the proper time to 
give these strong feeds. The farmer 
objects to changing feeding times be- 
cause of his own habits, not the cows’ 
habits. Cows can be trained in a very 
few days; it takes longer for the farme 
to train himself. 


Barns should be well ventilated to 
keep feed odors at a minimum. It is 
especially important that strong feeds 
be kept from the area during and be- 
fore milking. If the cow can smell 
strong ensilage, she might as well be 
eating it. Don’t throw ensilage down 
in front of the cows before or during 
milking. 


The only effective methods for in- 
suring milk free from feedy flavors is 
to be tough on the receiving deck. Re- 
ject milk that is off-flavor; the farmer 
can and will correct it. If we can in- 
sure a fine flavor in market milk, peo- 
ple will drink more of it and the whole 
industry will benefit. 


°° SUPER conc’ 


The materials used in Oxco’s Super Gong (solid Saran block; 


constant use. 


crimped DuPont Tynex nylon bristles) have proven, in actual use 
tests, to last as much as a full year and even longer, under 
This compares with a single week of wear 
for old-fashioned general purpose cleaning brushes! 
Super Gong has so many uses 
tanks, vats, sink areas, walls 
bound to get more than your money’s worth. 
You can write your own cost-cutting ticket 
with Super Gong . . . the more of these modern 
brushes you put into use, the greater 


milk cans, coils, 
that you’re 


your savings will be. 


Start cutting your cleaning costs now. Con- 
tact your Dairy Supply or Hardware jobber 
today for your trial supply of the Oxco 


Super Gong—one of many 
quality Oxco brushes for 
the dairy plant operator. 


A 7, PA. OX FIBRE BRUSH COMPANY, INC. 


saeoteicn Lulablahed /E8¢ manviand 
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happen to the milk that had bee 
r\ | 4 bd tL PI een | 
Miss Milk” Makes the Salute, ent to New York by the stats, om | 
“ k h that the trip was delayed? The 
premier was to receive 48 quarts of 
Brings Bac C ampagne fresh milk, regardless of when thy 


, em : ; trip was made. A New York dain 
INNESOTA’S “Princess Kay each state. In addition there was a ; _— 


of the Milky Way” traveled milk dispensing machine donated by 


all the way from Grand the United Refrigerator Co. 
Meadow, Minn. to Paris, to present 


agreed to package a new supply 
By noon, December 30, the French 
deputies had cast their final vote 


Feench qeeusior Picwe Mendeo-France The American Dairy Association Mendes-France was still in. Miss 
with 48 quarts of milk. The presenta- asked Eleanor Maley, | 17-year-old Maley, her entourage, a the 48 
tion was made just in time —a few repay aomy a oe. Nenredl ee ee ee 
weeks after the ceremony honoring ae the Gairy omg and dairy in- At the Paris airport, “Miss Milk 
his efforts to make the world more dustry in presenting this salute. as she was labeled by the French 
milk conscious, the French Chamber Boarding a plane at Rochester, press, was officially greeted on behalf 
of Deputies ousted Mendes-France. Minn., the morning of December 26, of the French government by M 
During his stay in office, however, Princess Kay stopped off in Chicago Phillippe Benoist, assistant director o 
the former Premier attracted world- to appear on several radio and TV North American affairs in the French 
wide attention and publicity for the programs. An unfinished debate on Foreign Ministry. M. Benoist took 
dairy industry by his proposal that German rearmament in the French the 48 quests of milk directly to the 
the French people should cut down Chamber of Deputies made it advis- _ riage i owners me wr oe oy 
on wine and drink more milk. able to delay the scheduled departure rhe dispensing machine was deliy- 
It was suggested to the American to Paris. This provided two extra days ered to the office that same afternoon 


Dairy Association by dairy farmers in New York for the representatives. The Milk Salute to Mendes-Franc 


and others in the industry that some By this time, news sources had made had been carried out as planned. 


wae . : a minor “international event” of the ; 
recognition be given Mendes-France. " , PS. 


Milk Salute. f ee 
The result was the Milk Salute — a ;, — 48 governors in the United States 


gift of 48 quarts of milk, representing A big question was, what would 48 bottles of champagne! 


INTERESTED IN... q 
STEARIC of pts mene aad Product Development 


French reciprocal gift to th 












Latest Selling Techniques 
a | ae Merchandising and Advertising , 
SANITARY FITTINGS TRUCK 


Fig. 1930A-ST—Saves time and ef } i 
fort —Provides convenient, ready-at i 
hand grouping of parts for quick 


steam cleaning and transportation to | —_— i j i 
and from wash sinks. Each shelf has a i i } 
a 4 way slope to 5 center drain holes | nite, | j Fy 










for quick complete drainage Four | w 
double ball race swivel casters with v 


Solid Rubber Oilite Bearing Wheels 0 THESE 3 BIG VAT 
for easy pushing. Stainless Steel con * 
struction welded into a rigid, long Fig. 1930A-ST o . 
lasting unit 
4 MARCH I5, 16, and 17, 1955 
VA 
(At Cincinnati Club, Cincinnati, Ohio ) 






Here are the 


“CAN 


and 
BOX 


TWINS” THE ANNUAL MILK CLINIC’ 





















——_ ath * FS 





Fig. 5— The 2 in 1 Truck — One Fig. . 505 A “Grab and Go’ Truck ] < { 
side handles any size milk can; — Simply guide hook to engage can } 

the other, square butter boxes. handle, depress truck handle and 

Adjustable grab hook engages you're ready to go! Properly curved, 

can or box handle. Oilite Bear- easy-grip handle gives perfect bal- 


ing Wheels of Solid Rubber are ance. Puncture-Proof, Semi-Pneumatic PRESEN 144) BY " : 


highly resistant to milk acids and Tires on Roller Bearing Demountable 
alkalies. Light weight, easy to 
handle. Hubs. Cans are protected by rubber 


ici a lie aan §6G. P, GUNDLACH & CO. 


or write direct for literature. 1201 West 8th St. Cincinnati 3, re) | 


| 
1391 alng TRUCK AND CASTER CO. GA 2700 
1171 DIVISION ST., FARIBAULT, MINN. ( Write, Wire or Phone your reservation NOW !) 
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had been pa 
ates, now = 4 ae 
“S| | Make Margins Wide Enough To Support Advertising 
—s By LUTHER A. KOHR 
when th 
ork dairy ee HE PUBLIC must al ing at 10c for a  22-ounce tape recording in a series of in 
Vv supply To pay for its edu- package. terviews with two Columbia 
ie French cation,” said the late That Mr. Lasker was right University professors in 1949, 
inal vote Albert Lasker, famous head of and his campaign successful is but the interview appears in 
in. Miss Lord & Thomas advertising demonstrated bv the fact that print for the first time in the new 
| the 48 : agency. nearly o half-couter: later Puffed magazine, American Heritage. 
. Telling how the Quaker Oats Wheat and Puffed Rice are still Many milk dealers long have 
iss Milk,” | Company approached him to popular breakfast cereals. been aware of the propriety and 
e French introduce Puffed Wheat and “I won't go into the eco- necessity of making the public 
on behalf Puffed Rice in 1909, Mr. Lasker nomics, the ethics, or the social pay for its education. Due to 
t by M said the company planned to implications of advertising price-fixing boards, milk dealers 
lirector of charge only 10c for an 8-ounce whether it is a good or a bad in some sections are stymied. 
e French package, but that this return thing,” said Mr. Lasker in the But is it possible for them to 
1Oist took produced only an_ insignificant interview. “The only thing is take a by-product that is out 
7 be the amount for advertising, and re- this: if the public is to be edu- of price control and increase the 
i d Orsay luctantly Quaker Oats Company cated to the use of goods, it price of this one item and center 
vas deliv. | agreed to Mr. Lasker's plan to must pay the cost of its educa- the bulk of its advertising cam- 
afternoon, raise the price to 12c with the tion. However, that comes back paign for a time on this one 
les-France understanding that the extra 2c to the public in time, because item? 
ined, (one-sixth of the retail po? the volume increases so much a ee ee 
ift to the a a eee ~ no oe  * de- this item have increased, could 
| Cees. One reason the company was creasing prices, and the public the greater returns from it be 
reluctant to price the new items is always sure of the quality. used to educate customers on 
at 12c for an 8-ounce package Mr. Lasker, who died in why they should buy other items 
was that Quaker Oats was sell- 1952, made these statements on from the dairy? 
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Dairymen who want the best demand United Top 
Quality SBR Series Cases. They get longer wear, 
LINIC fewer replacements, and top performance from 
the heavy duty construction throughout. They tell 





: . . FOOLPROOF 
us it’ , r every paper bottle. 
ENT | s the finest yet. A size for every pap aeeeenrataiite 
FAMOUS UNITED WELD TAILORED SIDES Permanently em- 
Strongver P : a wes 7 bossed in the metal 
rr perl amen On combination Qt. and Gal. post, cannot be re- 
j * ease, smaller top frame holds moved. 
of oF SOLID METAL CORNERS both size bottles together with- 
Extra strength and protection squeezing. 
3, Ohio at the case’s most vulnerable cunes UNITED 
point. BOTTOM STACKI mo 
; STEEL AND WIRE CO. 
1) FLAT WIRE FLOOR All flush tops with sturdy , 
NOW !) Broad flat wires, 3 under every bottom stacking rims for easy 137 Fonda Ave., Battle Creek, Mich. 
bottle for maximum support. — loading, high stacking. Branch Plant: Wilkes-Barre, Pa. 
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Manufacturers offer industry 
well balanced line of supplies 
and equipment in this month’s 


advertising pages 


Advertising Materials & Services Page 
American Dairy Association..................scccccssessessee 8 
I lected 104 
me SO NN ip isnoinicansicacesieassenissletascdousantouticéan 90 
ee ee 6 ae ee 108, 117 

Agitators 
ES en Ne Te Ee 79 
NE arts states tid anda tin skcasticdasnsadescccides 123 

Babcock Testers 
Carver Manufacturing Co................:ccccccccsssssccooees 12] 

Blowers, Fan Coolers 
DN, NN IN ak ccicis idateiscsacssacnesancasaancée 91 

Bodies, Trucks 
I ia cadena 119 
6 Sa ne 23 
RE TTI TRUID essicdicshiieacceniisiebiecinshclinninsinshibi 57 

Boilers 
ID TC ois sists cai.desscessectTesvaviasacesseses 37 

Bottle Caps & Equipment 
DUMMIES foiaa saath disshs caanacHauasora ssvddonsassele 76, 77 

Bottle Handles 
kt Seen 11] 

Bottles, Glass 
ce I Te aT eae ee 9 
rhatcher Glass Manufacturing Co......0...00...00..... 15 

Brushes 
eo ee ee eee 107 

Bulk Coolers 
Master-Bilt Refrigeration Manufacturing Co....... 116 
Wilson Refrigeration, Inc........c.....ccceccccececececeeeeese 53 


Bulk Dispensers 


PUCNTES, SPOINOES, TNCs casessscscsiecssecicedscccsnvcasecns 100 

I IN acces nda ies ln casa danscaiseencassseeol 5] 
Bulk Milk Tanks 

Portersville Stainless Equipment Co........0..00........ 94 

Walker Stainless Equipment Co..............0000000000.. 80) 

Wilson Refrigeration, Inc...............ccsceesssccsscecsseees 53 
Butter Cartons 


Meier Mamet Pradbietts O0......0cccsesccsecsccsscecssessscens 105 
Butter Color 
Golden Churn Laboratories....................ccccccceeee0. 12] 


Butter Packaging Equipment 


SU SEIN ~ suitisisad biaiadsnclaicialsdlaniicisaaivslepundbsiidsnabeaicais 49 
Butter Printing Machinery 

Ras RIN OE OR, , BN siiissisccaradeceicconduncscsansasecasnss 112 
Cabinets 
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A I, ooo sescsveiscecciencnbcacrncccoonscsorcccs 85 
Can Fillers 

Fort Wayne Dairy Equipment Co..............0..0000.. 82 
Cans, Milk 

Penm-Michidggn Miia. C0....0.0c:ccccccecscssssecsccscoscecsece 115 
Cases, Bottles & Containers 
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I I ie acinar earl 87 

ae. ©: ee ea 109 
Chocolate 

an Le oN NCTE 3 
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The Benjamin P. Forbes Co................ccsseessesesees 102 
Cleaning Compounds 

Blenzade Products, Wane ciscccccccsecccccsccccsessssesssusos 88 

Matteson Chemmital Co..isciiicicccccosssscssescocossscsesvevs 8] 

Solvay Process Division, Allied Chemical & 

ae cae calc ad salen eapidean save canaepin sven 95 

Wyandotte Chemicals Co..............c.sccsccccssssssssese 63 
Cold Storage Doors 

Jamison Cold Storage Door Co.......ccccccccceeeceesees 65 
Cottage Cheese 

ic NI NE isis ocacccccdncenssnonsndiconesiio 117 
Cottage Cheese Containers 

i ced 10, 1 

I Bee as sss ccs scdnosicessdccadevbicssiainsdo 90) 
Cottage Cheese Equipment 

Kusel Dairy Equipment Co................:2..cc0cc000e0000 97 

Triangle Package Machinery Co................2...000++ 89 





NEW! 

MODERN! 
EFFICIENT! [7 
ECONOMICAL! |< 







THE Readall 


RETURNLINE CAN WASHER 

FEATURING A 150° 
DUMPING ARRANGEMENT 
“ THESE FEATURES 


Partition separates cleaning from sterilizing stations. 
Saves costly space. 

Provides maximum visual inspection for incoming AND 
outgoing cans. 

Eliminates necessity for separate reject conveyor. 
Completely accessible for cleaning and adjusting. 

All controls within easy reach. 


KENDALL-LAMAR CORP. 


Oe Ob 


POTSDAM 
NEW YORK 
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QUART PROBLEM WITH CAMPBELL 
° 
'T MULTIPLE () QUART © HANDLES 
Milk Cartons with Campbell Multiple sales (business was actually duubled in 
Quart Handles end breakage and De- one case). Campbell Multiple Quart Han- 
posits. Easier to carry...easier to pour. dies come in Pyramid or Canco style. No 
AND Stores that have used old-style gallon special machinery required. Write for 
packages have greatly increased their samples and prices. Address Dept. AM-2 
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Markets and Nutrition Keynote 


NDC Anniversary Meeting 


OUCHING ALL BASES, the Na- 
Tina Dairy Council got home 

to well deserved applause at the 
Winter Conference celebrating its 40th 
birthday. The conference, held in Chi 
cago January 24-26, used as a theme 
the slogan “Partners In Progress”. The 
opportunities and problems that dairy 
industry is facing as it goes into the 
last half of the century, were given a 
thoughtful measure of intellectual dis- 


section. 


Dominant note of the proceedings 
was the stepped up quest for markets. 
Speaker after speaker emphasized the 
opportunity that is presented by the 
new Special School Milk Program. 
The great future that lies in an ade- 
quate appreciation of the role that 
dairy foods play in a balanced diet as 


well as the possibilities for better sales 


of Doering Patty-Print Machines 


1) Fast, Trouble-Free, Automatic Production 
2) Clean, Accurate, Uniform Weight Pieces 
3) Easy to Clean Operating Parts 


NOW MADE IN TWO SIZES — 
“1200” Producing 1,200 Pounds of Pats per Hour 
400 Pounds of Pats per Hour 


C. DOERING & SON, INC. 
1375 W. Luke St., CHICAGO 7, ILL. 





“400” Producing 






in special fields such as the millions 
of people who make up the over- 
weight market were explored. 
Describing the scope and progress 
of the Special School Milk Program, 
Leonard S. 
Distribution Division, Agricultural 
Marketing Service, USDA, told how 
the program was brought into effect, 


Trainer, Director, Food 


without Federal interference in edu- 
cational matters or disturbing the nor 
mal relationships between milk buyer 
and. seller. 

Early reports indicate that partici- 
pating schools are achieving better 
than a 50 per cent increase in milk 
consumption. Increases in the majority 
of states ranged between 40 and 90 
per cent, and four states have reported 


increases of over 100 per cent, accord- 


ing to Trainer. One of the most sig- 


Enjoy The Advantages 





Write for 
full information 







“VM STAYING UP FOR LUNCH TODAY.” 
Toasting the National Dairy Council with 
the 2'2 millionth half-pint of milk served 
in the Chicago area schools under the 
School Milk Program are David Davis 
Milton Hult, Secretary Benson, and Sen 
othy Jean Dixon. 


nificant developments is the extent to 
which local school officials take initia- 
live to adjust the program to their 
individual needs. 


A word of caution, however, was 
sounded by Evelyn L. Terrell, School 
Lunch Supervisor, Louisiana Board of 
Education. Lauding the idea of better 
nutrition as expressed by the National 
Dairy Council, Miss Terrell was. 
nevertheless, quite definite in reject- 
ing the idea of “making the schools 
the dumping ground for surplus agri 


Si l- 


cultural products”. The function of 


school officials, the speaker said, was 
to develop practical nutrition oppor- 
tunities for pupils in their charge. | 


was not to their function to solve the 


problem of a surplus. 


The value of research and the prac- 
tical results that stem from research 
was discussed by Will A. Foster, Vice 
President of The Borden Cheese Com- 
pany. Said Mr. Foster, “The quickest 
way for any industry or company to 
become a tombstone in the cemetery 
of forgotten businesses is to be satis- 
fied that what we have today is good 


enough for tomorrow.” 


What the future holds in the way 
of additional markets for milk and 
milk products was opened up by Dr. 
G. E. Hilbert, Director of Utilization 
Research, USDA. Dr. Hilbert pointed 
out the fields that are being investi 


gated at the present time. He said 
that such products as whey, low heat 


non-fat milk powder, improved cot- 


tage cheese, a whole milk concentrate 
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Secretary Benson was honored at the National Dairy Council Dr. E. V. McCollum, left, discover of Vitamin A, receives a spe- 


National meetings for “Distinguished Leadership.” The citation was cial Citation of Honor from Milton Hult, President of the 
ell was, presented by Leslie C. Mapp. National Dairy Council. 
2 me that can be easily reconstituted are that the processing and distributing Milton Hult was re-elected Presi- 


schools 
lus agri- 
ction of 
aid, was 
n Oppor- 


harge. It 


some of the things that offer promise. 
“The fluid milk industry could clearly 
use to advantage a practical process 
whereby the shelf-life of milk could 
be increased without any deleterious 


effect on quality.” 


phase of the dairy industry could do 
a better, more efficient job than it is 
or has been doing. Although some of 
his argument was a little at odds with 
the end product 


things as they are, 


was a stimulating dig in the ribs. 


dent of the National Dairy Council. 


Ist Vice President, W. E. Winn, 
Pure Milk Association, Chicago; 2nd 
Vice President, R. H. Reeves, Carlson- 
Frink Co., Denver, Colorado; Secre 


tary, G. L. Ogle, Ideal Pure Milk Co., 


solve the 


} The conference reached its climax, Officers of the National Dairy Inc., Evansville, Ind.; Treasurer, E. B. 
} of course, with Secretary Benson’s ad- Council elected 1955 were: Lehrack, The Creamery Pkg. Mfg. 
pict dress. The Secretary's words, reported Re-elected Chairman of the Board Co., Chicago; Ass’t. Secretary, Mrs. 
ener F on page 30 of this issue, contained of Directors is: Leslie C. Mapp, Gen- Lois Lientz, National Dairy Council, 
st sen more uranium than most official eral Manager and Treasurer of the Chicago; Ass’t. Treasurer, Ellis Reeves, 
po | speeches. Mr. Benson said he thought Miami Valley Milk Producer's Assn. National Dairy Council, Chicago. 
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B The “King Zeero” provides Ice Water 


is good i 


fm (32°-34°) in Large Quantities at Low Cost 


Tons of ice are frozen on the extra heavy coils 
during the “off-peak” periods, ready for your 
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tilization 


McArthur Jersey 


pointed Farm Dairy disposal without handling when needed. 
investi Miami, Florida 
He said The “King Zeero” is a combination ice accumula- 


Uses 2 “KING ZEEROS” 
(Model E-610) in their Miami 
plant; also 4 “KING 
ZEEROS” in their Holly- 
wood, Fla., plant 


tor and continuous water cooler. With our new 
HI-LOAD or extra HI-LOAD Coils on vertical 
models, additional flash cooling capacity and 
faster ice making rates are obtained. 


ow heat 
ed cot- 


centrate 








“King Zeero’s” Patented Built-In Agitation obvi- 
ates the necessity of a mechanical agitator. No 
moving parts to require servicing and expense. 


Only a relatively small compressor is needed. 
With the “King Zeero” you have LOWER POWER 
DEMAND CHARGE — LOWER MAINTENANCE — 






. LOWER OPERATING COSTS — LESS INVESTED 
| lee || CAPITAL. 
ramrcararre rs se ror 
’ A size for every operation—large or 
small — capacities 500 to 36,000 Ibs. in a 
; single unit. Write for full information. 


THE KING ZEERO COMPANY 
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February, 1955 


113 


Review 
































EDITORIAL 
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Let’s Forget This Middleman Business 
' 
L 
ECRETARY BENSON’S REFERENCE to milk distributors as “middle- 
men” in his speech before the National Dairy Council was unfor- 
tunate. In the first place it was incorrect and in the second place, | 


and most important, it will probably agitate many people in the industry 
to the extent that they will concentrate on the “middleman” reference 
and overlook the very valuable and stimulating things that the Secretar 
had to say. 


A middleman is defined as an agent between two parties; usually 
a producer and a retailer. The middleman’s primary function is to bring 
buyer and seller together. Occasionally he performs some additional 
service such as grading or storing. 


There are unquestionably some middlemen in the milk business. But 
as the Secretary used the term it was applied to all milk dealers. This is 
wrong. Milk dealers not only perform the very valuable function of | 
bridging the gap between producers and consumers, they are also 
processors and distributors. Middlemen do not maintain elaborate and 
expensive plants. They do not have extensive fleets of trucks and com- 
prehensive sales organizations. Milk dealers do have these things. They 
are no more middlemen than a meat packer or a baker or soup manv- 
facturer is a middleman. 





The distinction is important because the middleman, despite his 
important function in the distribution of goods, does not enjoy the 
undivided respect of the community. He is often pictured as a heartless 
individual exacting a heavy, unearned toll from producer and consumer 
alike. If a villain is needed, the middleman is usually singled out for 
the part. 


The misunderstood but, nevertheless, unsavory label of middleman, 
is something the industry can do very well without. Milk dealers have 
enough misconceptions to contend with without adding another to 
the list. 


We hope that the industry will not let Mr. Benson’s remark make 
them lose sight of the pertinent questions that he raised in his otherwise 
admirable discussion. The problems and the opportunities that confront 
the industry as the great and rapid evolution progresses are of such @ 
nature that there is no room for expending thought and energy on irritat- 
ing but unimportant side issues. 
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Pamphlets and Bulletins 


ADVERTISING 
12 Newspaper Ads to Help You Sell More 
Milk! Pictures of set of ads suitable 
for newspaper use. Milk Industry 
Foundation, 1625 Eye St., N. W., Wash- 
ington 6, D. C. 


CONSUMPTION 

Barriers to Increased Consumption of Fluid 
Milk. National Grange study to deter- 
mine factors in the way of increased per 
capita consumption of milk. Carefull thor- 
ough report. Laws, regulations, industry 
attitudes, consumer misinformation. The 
National Grange, Washington, D. C. 

Milk Facts, 1955. Tables, charts, statistics 
on milk and milk products. Milk Industry 
Foundation, 1625 Eye St., N. W., Wash- 
ington 6, D. C. 

Nonfarm Consumption of Fluid Milk and 
Cream. USDA study and statistics on 
consumption in villages and cities and 
on military use of fluid milk and cream. 
35c. Superintendent of Documents, U. S. 
Government Printing Office, Washting- 
ton 25, D. C. 


CUSTOMERS 

Ice Cream . . . Its Food Value. Leaflet 
describing composition, nutrient content, 
nutritional research on ice cream. $2.30 
per hundred copies (less 25% to NDC 
members). National Dairy Council, 111 
N. Canal! St., Chicago 6, Ill. 

Dairy Products and the Family Food Dollar. 
Description of food values and relative 
cost of dairy products. Extension Bulle- 


tin 269, October 1954. Extension Service, 
Rutgers University, College of Agricul- 
ture, New Brunswick, N. J. 


INSTRUMENTS 
Automization of Dairy Processing Opera- 
tions —The Dream Plant of Tomorrow. 
By Dale A. Seiberling. Theoretical fluid 
milk processing operation equipped for 
comp aut tic control. Dale A. 
Seiberling, Department of Dairy Tech- 
nology, Ohio State University, Colum- 
bus, O. 


LABOR 

Investment for Jobs. Need for creation of 
new jobs, money investment necessary 
to create jobs, recommendations for 
stimulation of investment capital. Gen- 
eral discussion of methods to meet ris- 
ing unemployment. Single copies 50c; 
2-24 copies, 40c ea.; 25 or more, 30c 
ea. Economic Research Department, 
Chamb of C ree of the U. S., 
Washington 6, D. C. 

Steadier Jobs, an Action Program for 
Management. Report on major devices 
and techniques which employers have 
adopted widely to eliminate seasonal 
and other short-run unemployment. 1-4 
copies, 25c; 5-19 copies, 15¢ ea.; 20 or 
more copies, 10c ea. Economic Research 
Department, U. S. Chamber of Com- 
merce, Washington 6, D. C. 


MANUFACTURED PRODUCTS 
Deciding Whether to Manufacture Butter 
and Powder .. . or Cheese. By Glen T. 


les 











No open joints — 
@ Solid welded construction — 
@ Adjustable ball feet — 
sions 


and details, shipped 


14” stainless steel tubing. 









2407 52nd Street 









Stainless Steel 


HOLDING TUBE 
ASSEMBLIES 


SPECIALLY DESIGNED FOR HIGH 
TEMPERATURE SHORT TIME 
PASTEURIZERS 


® Incorporating all standard sanitary stain- 
less steel construction — 
® Scientifically designed for easy, fast assembly — 


@ All surfaces stainless steel, highly polished — 
@ Special Assemblies furnished promptly from your dimen- 
in package units, with 
ferrules and union connections all assembled. 


® Stands for G&H Holding tubes are sturdily made from 


® Available with either CIP or Bevel Seat Fittings. 


Send for Complete Specifications 
and Latest Price List. 


ad 2°) 2) Som eee ote) ie]. 7 wale), | 


Kenosha, Wisconsin 
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_ PENN - MICHIGAN MFG. CORP. 


Nelson. A report to aid management in 
making economic decisions — considera- 
tion of costs of building new plant or 
remodeling, profitable price combina- 
tions discussion of net returns. Station 
Bulletin 546. Agricultural Experiment 
Station, Oregon State College, Corvallis, 
Ore. 


MILK PACKAGING COSTS 
A Study of Milk Packaging Costs. By Ed- 
ward B. McClain Co. Paper vs. glass 
packaging, selling, and delivery costs. 
Edward B. McClain Co., P. O. Box 5921, 
Memphis, Tenn. 


MILK PRODUCTION 

Milk Production on Farms and Statistics of 
Dairy Plant Products, 1953. Report on 
production of milk, consumption, pro- 
duction of manufactured products, stat- 
istics on fluid milk market, sales and 
receipts. Agricultural Narketing Service, 
USDA, Washington 25, D. C. 


SAFETY 
Work-Injury Rates in the Fluid-Milk In- 
dustry, 1952. Detailed analysis of in- 
jury rates by function, plant size, region, 
and operating department. Bureau of 


Labor Statistics, U. S. Department of 
Labor, Washington, D. C. BLS Report 
No. 62. 

SALES 


Hearing Before the Special Subcommittee 
to Investigate the Dairy Industry in the 
United States of the Committee on Agri- 
culture, House of Representatives, 83rd 
Congress. First Session on Research. 
Part 3, July 7, 1953. Testimony on util- 
ization, pricing, production of milk in 
U. S. Government Printing Office, Wash- 
ington, D. C. 
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From the State [Capitols 


By BETHUNE JONES 








Quality Programs For Milk and 
Butter Gain Momentum 


@ New York Considers Gallon Jugs 


@ Gallons O.K.’d in Vermont 


IDAHO—Butter Labeling Resolution 

A resolution urging the enactment 
of a state butter labeling law was 
adopted by the Idaho Dairymen’s 
Association at the closing session of 
its recent annual meeting in Boise. 


Under the proposed legislation, the 
grading would be by score, with 93 
score and better being graded double 
A; 92 score A: 90-91 score B, and 


all below would be undergrade. 


1OWA—Objects to “Misleading 
Advertising” 


Food wholesalers in Iowa were re- 
cently ordered by the State Depart- 
ment of Agriculture to stop sales of 
products of three interstate firms lab- 
eled “non-fat dry milk” or “non-fat 
milk.” 

Sales of the products had been 
“quite heavy,” according to L. B. Lid- 
dy, chief of the department’s dairy 
and foods division. 

There is no such thing as non-fat 
milk under Iowa law, which requires 





MASTER-BILT DRPN 
type milk cooler 





information. 


+, MASTER-BILT REFRIGERATION wic.co. 


that milk contains at least 3.2 per cent 
butterfat. Any lesser butterfat content 
is legally skimmed milk in Iowa. 


Although objecting to the labeling 
as “misleading advertising,” Liddy said 
the products otherwise were “very de- 
sirable” and that the firms would be 
permitted to resume sales in Iowa as 
soon as the labels were corrected. 


MASSACHUSETTS—Promotional 
Program Advocated 
Enactment of legislation for the 
establishment of a milk sales promo- 
tional program was advocated by pro- 
ducers and dealers at a hearing con- 
ducted by a special state legislative 


recess Commission. 


Speaking for the New England Milk 
Producers Association, Reuben Hall 
said promotional programs in other 
states have worked well. 


The proposed Massachusetts pro- 
gram would be supported by contri- 
butions of one cent per hundredweight 
from producers and dealers. 


NEW YORK—Gallon Milk Con- 
tainers Proposed 


Legalization of the sale of milk jy 
gallon containers in New York State 
was proposed by a bill introduced jy 
the State Legislature (Jan. 10), by 
Assemblyman Stanley Steingut of 
Brooklyn. 

If enacted by the State Legislature. 
the measure also would require local 
health board approval to become ef- 
fective in New York City. 

In offering the proposed legislation 
Steingut submitted figures indicating 
the popularity of milk sales in gallon 
containers in other cities. 


Declaring that 37 per cent of milk 
sold in Chicago is marketed in gallon 
containers, he added that the prices 
at which it was sold in that city aver 
aged 1% cents to 3 cents a quart less 
than milk sold in quart containers. 


Container Ruling Upheld 


A ruling of unconstitutionality 
against a 33-year-old New York State 
law restricting the size of evaporated 
skim milk containers was upheld (Jan. 
5) by the Appellate Division of the 
State Supreme Court. 


In a 3-to-2 opinion, which was ex 
pected to be appealed to the State 
Court of Appeals, the Appellate Divi- 
sion affirmed a ruling by Christopher 
J. Heffernan, official referee, in favor 
of the Defiance Milk Products Co. o! 
Ohio. 


The act ruled unconstitutional pro- 
hibits the sale of evaporated skim milk 
in containers of less than 10 pounds. 
The measure’s purpose was to prevent 
consumer confusion between the fat- 
free skim milk product used mostly 


by persons on diets, and evaporated 


whole milk. 





the economical way to cool milk ...and keep it cool! 

Available in 4-can and 7-can models. Refrigeration compressor in- 

cluding ice bank coils easily removable for servicing. 

All Master-Bilt coolers cool milk to below 50°F. in less than an hour 
. . and hold it there! Timer-controlled agitator assures uniform cooling 

throughout. Thick layers of fireproof, verminproof and moisture resist- 

ant Fiberglas mean greater cooling efficiency and economy. 

Write to Master-Bilt today for specifications, prices and other 


Master-Bilt 
milk coolers 
also avail- 


of 4,6, 8 
and 12 can 
capacity. 


923 PALM STREET - ST. LOUIS 7, MO. 





able in front- 
Open models 
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The Ohio firm sought to sell its 
product in New York State in the 
144-ounce cans it says it mar- 
State 
Agriculture Commissioner C. Chester 


DuMond was named defendant in the 


same 
kets in nearly every other state. 


company’s action. The appeal from 
Heffernan’s decision was taken by at- 


torneys for the state. 
OREGON—Drives for Quality Milk 

Proposed Oregon legislation to re- 
strict the sale of fluid milk in the state 
to Grade A, Grades B 


eliminated, was approved at a meet- 


with and C 
ing last year in Salem by representa- 
tives of the Oregon Dairymen’s Asso- 
ciation, the Oregon Dairy Industries 
Association, and the Oregon Retail Ice 


Cream Manutacturers Association. 


Those attending the meeting, pre 
sided over by Milton Rider, president 
of the Oregon Dairymen’s Association, 
also voted to work for enactment of 
drafted 


headed by 


several other proposed _ bills, 
by an industry committee 
Portland, to tighten 
state laws relating to sanitation and 


Lyle Hammack, 


quality of milk and dairy departments. 


In a move to encourage production 
of better quality milk, one bill would 
increase the price differential between 
grades of manufacturing milk to not 
less than 5 per cent of the price paid 
for each grade. A 1-cent differential 
The 
would re- 


now is required between grades. 
proposed legislation also 
quire a differential of 3 cents a pound 
between premium and first-grade 
and 5 cents between first and 
second grade. 

The broader 
grades were 
improve 


cream, 


differentials between 


said to be necessary to 


quality of dairy products, 


even though there was some discus- 


sion of trade practices in some plants 
f “blending” lower grade cream and 
milk with the higher grades. 

It was pointed out that the pro- 
posal to limit the sale of fluid milk 
in the state to Grade A would hit 
some so-called “gallon jug” dairies now 
operating with Grade B licenses. Un- 
der the proposed 
dairies would 


legislation, these 


have to comply with 
standards as those for 


milk plants. 


SOUTH DAKOTA—Butterfat Levy 
Proposed 


the same city 


A pending state legislative proposal 
would change the State Dairy Com- 
mission law so as to collect % cent per 
pound of butterfat produced by farm- 
ers On a compulsory basis each month 
of the year to support the fund used 
for the promotion of dairy products. 


The Commission now collects | cent 
per pound of butterfat in two months 
May and June—on a compulsory 
basis, and % cent per month the othe: 


10 months on a voluntary basis. 


In another South Dakota develop- 
ment, Senator John E. Mueller of Hot 





er. £e% 


in 








“I'm saving them for the Rese as 
security for my old age.” 


GUNDLACH 






Springs announced repeal of the state 
oleomargarine tax might be sought 
during the current state legislative 
session. Levied at the rate of 10 cents 
a pound, the tax yields about $400,- 
QOO a year. 
VERMONT—O.K.’s Gallon Jugs in 

Stores 

In a Vermont development, the 
State Milk Control Board amended its 
regulations for Bennington County, ef- 
fective Jan. 1, to provide that gal- 
lon jugs of milk may be sold on a 
cash and carry basis in stores at 2 cents 
less a quart than the established store 
price per quart and 3 cents less than 
the home-delivered price. Milk may 
be sold in half-gallon jugs as well, at 
a price reduction of 1 cent less pei 
quart than the regular store price and 
2 cents below the 
price. 


home-delivered 


The gallon jug sale price from milk 
plants was increased 4 cent per quart. 
The bulk price of milk for use other 
than dispensers was reduced 1 cent 
per quart. School lunch milk was re- 
moved from price controls. 


The board said absence of partici 


pation by consumers and relatively 


small participation by producers in 
public hearings and argument on the 
revised regulations indicate they have 
little interest in milk prices or are sat- 
isfied with the decisions of the board. 

Bennington and Brattleboro areas 
have had a very small volume of gal- 
lon jug sales, which the 
indicates that plant gallon sales are 
not popular and have had little or no 
effect on 
sumption. 


council said 


increasing per capita con 


The regulation heretofore permitted 
gallon jug sales only at the milk plant. 


COTTAGE 
CHEESE 
FLAVORS 


FOR EVERY TASTE! 


* Spring Salad - Chive - Pineapple - Creole + Olive & Pimento 


UPS PROFITS UPS INTEREST UPS SALES 


Flavors «Formulae - Complete Advertising & Merchandising 
(6. Goodiasd and Company 
Clervants to She Dairy Rossen 
(20) UW. Zigith Straa? a) 3. Oia 








February, 1955 


117 













WANTS AND FOR SALES 





after the above-mentioned date. 


Lightface type—sc per word 
($1.00 minimum) 


Position Wanted 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 10th of the previous month (for instance, copy in March 10th for April issue). 
We cannot guarantee insertion of your ad in classified columns if copy is received 


All Classified Advertisements, except Position Wanted 


Include name and address in word count, except for blind ads. 


Lightface type—first 50 words for 5Uc. Additional words 2c each. 
Boldface type—first 50 words for $1.00. Additional words 4c each. 
Include name and address in word count, except for blind ads. 

Box Numbers — 25c additional charge in United States. 
50c additional charge outside United States. 
Do not include your name and address in word count. 

No classified advertising will be accepted to run with borders or special spacing. 
All such advertisements are considered to be display ads, and will be billed as such. 
(Rates and mechanical requirements on request.) 

All advertisements accepted in good faith. We cannot be responsible for reliability 
of ads. If you wish further information on advertiser, request references from him. 


Boldface type—10c per word 
($2.00 minimum) 











EQUIPMENT WANTED 


Late model HOMOGENIZER, ap- 
proximately 2,500 gallon capacity, in 
top condition. Write to: NEW LON- 
DON & MOHEGAN DAIRIES, 75 
Jefferson Ave., New London, ae 

2-M-55 





\Want to buy one (1) used Bausch 
& Lomb MICROSCOPE, for use in 
small dairy laboratory. What have 
you? Write to: QUALITY DAIRY 
COMPANY, INC., Springfield, III. 

2-M-55 

Several insulated storage tanks for 
use as SURGE TANKS for pasteur- 
ized milk. Size ranges 1,000 gallons 
to 5,000 gallons. Write to: NEW 
LONDON & MOHEGAN DAIRIES 
CORP., 75 Jefferson Ave., New Lon 
don, Conn. 2-M-55 


USED EQUIPMENT WANTED 
200 gallon HOMOGENIZER and 
00 gallon HTST PASTEURIZER. 
Must meet grade A _ requirements. 
Write to: MEYER DAIRY COM 
PANY, Basehor, Kans. 2-M-55 


— me @) na S BE A NICKEL | 
STEEL ALLOY 


SANITARY 
AND BRINE 





VALVES 


FITTINGS 
L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 


Sanitary Equipment for the Processing Industries 





FOR SALE 

USED DIVCOS — Immediate deliv 
ery. Fully conditioned and guaran- 
teed—some in “as is” condition. 
Most models. 1947 and later. ALSO 
OTHER MAKES, INCLUDING 
PANELS. Write or phone for com- 
plete listing. DETROIT DIVCO 
TRUCK SALES, INC., 10315 Amer- 
ican Ave., Detroit 4, Mich. Phone 
WEbster 3-0906. 2-M-55 








EQUIPMENT FOR SALE 





Slightly used Gellman Producers 718 
automatic WRAPPER, used for over- 
wrapping butter or margarine. Also 
35 ton Marley forced draft WATER 
TOWER. Two 7% H. P. condenser 
water PUMPS. Two 16-pipe hori 
zontal York shell and tube CON- 
DENSERS, 2,000 pound capacity To- 
ledo dial SCALE (excellent shape) 
and scale tank. Used Type A Morpac 
Elgin WRAPPER and CARTONER. 
Write to: KENT PRODUCTS INC., 
P. O. Box 5857, Kansas City 11, Mo 

2-M-55 





EQUIPMENT FOR SALE 


Square 150 gallon spray type late 
model stainless steel lined PASTEUR- 
IZER with sentinel control, long stem 
recorder and indicating thermomete; 
both long stem stainless steel with a 
1% flexflo stainless steel milk puny 
attached, excellent. Price $400.00. 504 
gallon Cherry VISCOLIZER, late 
model, all complete, excellent condi- 
tion. Price $800.00. 8 Rubber tired 
milk DOLLIES for 12 x 15” cases 
excellent, price $6.00 each. Sink 
compartment one piece constructior 
weighs 200 lbs. or more, 5 ft. long 30’ 
wide at top, looks like new, price 
$30.00. Write to: DAIRY ENGI- 
NEERING SERVICE, Pikesville, Md 
Phone 6-6359 Hunter 2-M-55 


Good Operating Condition, 20 used 
milk VENDING MACHINES (glass 
Y% or % pts. equipped with 10c ideal 
coin units—™%4 H. P. self contained 
units. Price $25.00 per machine. Write 
to: CASHIN’S DAIRY PRODUCTS 
INC., Waterbury, Conn 2-M-55 


builovak stainless steel double effect 
KVAPORATOR _ 5.5-20. Capacity 
about 7,000 pounds per hour to 40% 
solids. Contact HENSZEY COM 
PANY, Watertown, Wis 2-M-55 


KILLER, Cherry-Burrell 6-18 
equipped with |:cono seal capping unit 
Valves on filler now are for 48 mm 
also have valves for 56 mm. Will sell 
complete unit for $400.00. Contact 
HAROLD GOLDSMITH, Route 1, 
Box 41 ‘A’, Greeley, Colo 2-M-55 


Receiving Room equipment, Rice & 
\dams model 8-6-1 straight line 6 cans 
per minute WASHER operates o1 
15 lb. steam pressure, Toledo model 
311FC 1,000 x 1 Ib. Weigh Can 
SCALE, McHale 1,000 Ib. stainless 
steel covered WEIGH TANK, Mc 
Hale 200 gallon stainless steel covered 
RECEIVING TANK, Rice & Adams 
power can CONVEYOR, 75 feet long. 
used year and a half, excellent condi 
tion. Write to: LUCERNE MILK 
COMPANY, 1302 N. 21st Ave. 
Phoenix, Ariz 2-M-55 








LINE 
FILTERS | 


7 | 








TUBING 














American Milk Review 






— es 


SALE 


type late 
ASTEUR. 
long stem 
srmometey 
el with a 
ilk pump 
00.00. 500 
ER, late 
‘nt condi- 
»ber tired 
ogg Cases 
Sink 
nstructior 
long ay” 
Cw, price 
’ ENGI. 
sville, Md 
2-M-55 


, 20 used 
LS (glass 
10c ideal 
contained 


ne. Write 
DUCTS 
2-M-55 


ible effect 
Capacity 
r to 40% 
YY COM 

2-M-55 


rell 6-18 
ping unit 
- 48 mm 
Will sell 
Contact 
Route 1, 

2-M-55 


t, Rice & 
ne 6 cans 
rates on 
lo model 
igh Can 
stainless 
NK, Mc 
1 covered 
& Adams 
feet long, 
nt condi 
> MILK 
st Ave. 
2-M-55 





Review 








EQUIPMENT FOR SALE 


200-gal. per hour Creamery Packag e 
homogenizer. Multi-Flo complete with 
motor drive for 220 volts, 60 cy., 5 
H. P. Gear assembly, bearings, pis- 
tons, etc. are new. Head in perfect 
shape. Complete machine like new. 

Used just a few weeks after recondi 
se Have discontinued process- 
ing. Price F.O.B. _ Jefferson, Wis., 
$1,500. Lehman’s Dairy, 1019 N. Main 
St., Jefferson, Wis. 2-M-55 


COMPLETE EQUIPMENT for 
1,000 gallon per day bottling plant. 
Receiving, clarifying, preheating, vat 
pasteurizing, cooling, bottle washing 
and filling equipment. Cellophane and 
\luma-Seal cappers. 24% ton Ice Ma- 
chine, flooded Ammonia brine refriger 
ant. Stainless steel pipe and fittings. 
\ll or part. Write to: ROSEDALE 
DAIRY, 1941 Hanna Ave., Indian 


apolis, Ind. 2-M-55 


BOTTLE WASHER, 12 Wide 
Meyer-Dunmore Jr., replaced with 
arge unit; rebuilt and in excellent 
working order, to handle 38 mm. Dac 
ro. We will change to handle 48 mm. 
Write to: McDONALD DAIRY 
COMPANY, Box 870, Flint, Mich. 

2-M-55 





2 AMMONIA COMPRESSORS, 
used and in good condition, Worthing 
ton, size 7x7, vertical, single acting, 
$300.00 each. ALEXANDER ICE & 
COAL CO., Franklin, Ind. 2-M-55 


NEW low prices on plunger seals 
for your C.P. and M.G. HOMOGEN- 
IZER. Send for trial offer. Advise 
style and capacity of homogenizer. 
Write to STUART W. JOHNSON & 
COMPANY, 611 Main St., Lake Ge- 
neva, Wis. 2-M-55 


Used WIRE CASES for round gal 
lon jugs, five bottles per case, $1.35 
per case. F'.O.B. Lake Geneva, Wis 
Write to STUART W. JOHNSON & 
COMPANY, 611 Main St., Lake Ge- 
neva, Wis. 2-M-55 


Now!! SANITARY VALVES re 
surfaced for a fraction of the price of 
anew valve. Send us those valves that 
have been too difficult for you to re 
surface. Satisfaction guaranteed. Write 
to STUART W. JOHNSON & COM- 
PANY, 611 Main St., Lake Geneva, 
Wis. 2-M-55 


Clearance United Milk Bottle 
CASES, 400 Bottom Stacking 16 quart 
Pure Pak CASES with corners em 
bossed. I. O. B. points Green Bay, 
Wis., Cincinnati, Ohio, Indianapolis, 
Ind., and Battle Creek, Mich. 300 Top 
Stacking 20 quart Pure Pak CASES, 
corners, embossed, F. ©. B. point 
Clarksburg, W. Va. From Battle 
Creek warehouse, 1,500 CASES for 20 
‘2 pint to stack with Cream Top 
square quarts, 300 CASES for 30 % 
pint to stack with round quarts, 190 
CASES for 30 % Seal-right Cone 
Cartons, 600 ICE TRAYS for 20 
quart Pure Pak s3ottom Stacking 
Cases, 630 ICE TRAYS for 16 quart 
Pure Pak Bottom Stacking Cases 


Here are savings of 25% and more 
on new merchandise. Write to: 
UNITED STEEL & WIRE COM 
PANY, Battle Creek, Mich 2-M-55 


February, 1955 





EQUIPMENT FOR SALE 


Scotch Marine BOILER, 2-250 H. 
P., (2,500 Sq. Ft.) Wet Back, Under- 
feed stoker, 150 lb. pressure, with 60 
ft. stack. First class shape. Priced 


Located in Southwest 
MILNOT COM- 
2-M-55 


to sell quick. 
Missouri. Write to 
PANY, Litchfield, I11. 


Pfaudler Glass Lined Tanks, 3,000 
gallon with stainless steel direct ex- 
pansion coils; 400 and 500 gallon 
Kaestner stainless steel PASTEUR- 
IZERS; No. 288 De Laval CLARI 
I IERS, stainless frames, 20,000 Ibs.; 
Double Effect stainless steel EVAP- 
ORATOR and 500 Ib. Buflovak Spray 
DRYER; 6 Wide  Cherry-Burrell 
Model “E” Bottle Washer for % gal- 
lon bottles; 4 Wide Cherry-Burrell 
and Creamery Package Bottle Wash- 
ers; 12,000 Ib. and 15,000 Ib. stainless 
steel Direct Expansion Cabinet COOL- 
IRS; Jensen stainless steel cabinet 
COOLER, capacity 24,000 Ibs. raw 
milk per hour; 250 gallon stainless 
steel Surge TANKS; 100 to 200 gallon 
stainless steel PASTEURIZERS; 300 
and 600 Creamery Package stainless 
steel Holding VATS; 10 ft. Cherry- 
Burrell Internal Section, 16-2” stain- 
less steel tubes; G-70 and G-100 
Cherry-Burrell FILLERS with 38 
mm. Dacro Cappers; 75 to 1,500 gal 
lon HOMOGENIZERS or VISCOL- 
IZERS; 4,000 and 6,000 Ib. CLARI 
FIERS; Damrow and Oakes & Burger 
Rotary Can WASHERS; 36” x 84” 
Overton DRYER; 35 H. P. Interna 
tional BOILER, Oil Fired. Many 
other desirable items—send us your 
inquiries LESTER KEHOE MA- 
CHINERY CORP., 1 East 42nd St., 
New York, N. Y 2-M-55 

SEPARATOR, No. 30 De Laval 
motor driven, also two 150 gallon C-B 
stainless steel square type PASTEUR 
IZERS with all thermometers, in good 
condition. No reasonable offer re- 


fused. Write to: LAWRENCE W. 
OATMAN, 312 Oregon Ave., Dundee, 
Ill. 2-M-55 


CUT COOLING COSTS. Seif clos- 
ing doors mounted just inside your 
cooler will keep the cold inside during 
loading or unloading when it is advan- 
tageous to prop the door open. We 
have in stock 3'6” x 66” genuine 
York-Jamison double batten auto-close 
doors, complete with removable track 
heads for 7’2” track. 112” corkboard 
insulation, 14 gauge metal clad. Brand 
new. Original factory crates. $98.00 
each. Freight prepaid in the United 
States. Door height will be altered for 
anything up to 11’2” track for $15.00 
additional. Write to THE BIMEL 
COMPANY, 2600 Colerain Ave., Cin- 
cinnati 14, Ohio. 2-M-55 


Bos che Re > 


YOUR FROZEN CARGO 


is 














FOR SALE 


Used WIRE “ASE S for round '% 
gallon bottles, 8 Phe a per case. Ex- 
cellent condition. $1.35 each. Write 
to: STUART W. JOHNSON & 
COMPANY, 611 Main St., Lake Ge- 
neva, Wis 2-M-55 


Used 234” and 56 mm Round Gal- 
lon Jugs, lettered. Write to: STUART 
W. JOHNSON & COMPANY, 611 
Main St., Lake Geneva, Wis 2-M-55 


Chania! 


REFRIGERATOR VAN 
.and you carry morec 


The lightest and toughest 
refrigerator van on the mar- 
ket today is the Champion, 
made by Dorsey’s insulated 
van experts. At times, two 
of every three vans on our 
assembly lines are insulated 
vans, proof of Dorsey 
know-how. And proof that 
smart shippers know where 
to order refrigerator vans 


for their valuable cargoes. 


. TO CARRY MORE PAYLOAD 
AND CARRY IT SAFELY 


SEE YOUR DORSEY DISTRIBUTOR 











t 

i or contact: 

| DORSEY TRAILERS 

& Elba, Alabama a 
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EQUIPMENT FOR SALE 


50 gallon stainless Flavor VAT; 100 
gallon stainless Flavor TANK; 50 gal 
lon stainless Surge TANK; Lathrop- 
Paulson 8 C.P.M. Straight-away con- 
version type can WASHER (1950); 
Twin 700 Specialty Brass Milk FIL- 
TER; C.P. Surface COOLER 8 ft. 
and 48 tubes with covers; 24” Diam- 
eter 8 ft. long Shell and Brine Cooler 
or Condenser 2” Brine Pump; C. P 
Surface COOLER, 4 ft. 30 Tubes with 
Stainless Covers; Stainless Pipe and 
Fittings 1”, 142”, 2”; Beckman P. H. 
Meter; 4 Vendo Machines for Ic 
Cream Bars; 2 Sections Small Wheel 
Conveyor and 90° Turn; Misc. Mag- 
netic Switches; 30 lb. Toledo Scale; 
2 Smith Exact Weight over and short 
print scale; C. O. Lund Novelty Moulds 

69-3 oz.; 70-4 oz. Twin; 2-8 Bottles 
Centrifuge; 24 Bottle Centrifuge; 25- 
20 Ibs. Stainless Block Cheese Moulds; 
Meyer-Blanke 6 Can Nu Processor for 
starters; 52 Tinned Steel Twin Hoops; 
2 Damrow Paraffin TANKS; Damrow 
18” Type M Forking Agitator; 50 Sq 
Print Tinned Steel Moulds; Damrow 
8” Curd Mill; 2 Stainless Curd Rake; 
3” Cheese Vat Sanitary Valve—Dam- 
row; Kauhauna Hand Box Close; Hot 
Plate for sealing packages; King Air 
Conditioner (used in Cheese Process 
ing Room); Emerson Pedestal Fan; 
Schuleter 14% Pipe Washer; 97 gallon 
Damrow Stainless Cheese Vat; Unit 
Heater (Steam); 5 x 5 Creamery Pack- 
age Ammonia Compressor (Self Con- 
tained). Write to: SCHILOSSER 
BROTHERS, INC., Frankfort, Ind. 

2-M-55 


AMMONIA FREEZER, 40 quart 
Creamery Package direct expansion. 
Rebuilt and Guaranteed. Write to: 
OHIO CREAMERY SUPPLY COM- 
PANY, 701 Woodland Ave., Cleveland 
15, Ohio. 2-M-55 





Creamery Package Continuous 
FREEZER, 60 G. P. H. Rebuilt. Ex- 
cellent condition. Guaranteed. Write 
to: OHIO CREAMERY SUPPLY 
COMPANY, 701 Woodland Ave., 
Cleveland 15, Ohio. 2-M-55 


500 United Steel Hardening Trays. 
Galvanized. Inside measurements 17 x 
16 x 53%” D. Excellent condition. 
Write to: OHIO CREAMERY SUP- 
PLY COMPANY, 701 Woodland 
Ave., Cleveland 15, Ohio. 2-M-55 


CUP) byt 


wrappers 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT * KALAMAZOO ®* MICHIGAN 










fer 


EQUIPMENT FOR SALE 


HOMOGENIZERS REBUILT 
AND GUARANTEED. 200 gallon 
per hour CGD Manton-Gaulin, 400 
gallon per hour CGC Manton-Gaulin, 
400 gallon per hour Creamery Package. 
Write to: OHIO CREAMERY SUP- 
PLY COMPANY, 701 Woodland 
Ave., Cleveland 15, Ohio. 2-M-55 


High or low pressure BOILERS, 
also other boiler room EQUI PMENT, 


such as STACKS, BREECHINGS, 
PUMPS, BOILER TUBES, etc. New 
or used. Priced right. Write to 
OTTO BIEFELD, 118 No. Water 
St., Watertown, Wis 2-M-55 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 











BOILERS-HIGH PRESSURE. We 
carry a large selection of ASME- 
National Board high pressure boilers, 
gas, oil and coal fired, ranging from 
10 to 1,000 hp. Each guaranteed in 
excellent condition. Sales sheet and 
complete data sent upon request. Write 
to WABASH POWER EQUIP- 
MENT COMPANY, 31 East Con- 
gress, Chicago 5, IIl. 2-M-55 





SERVICES 


-RECISION GRINDING FOR 
YOUR fT MOGENIZING 


() 
VALVES. IMMEDIATE DELIV 
ERY. LOW PRICES. Send valves to 
be ground to: STUART W. Jt JH N- 
SON & COMPANY, Lake Geneva, 
Wis. 2-M-55 


el 


BUSINESS OPPORTUNITIES 


Produce, Eggs, Cream, Kansas, fg 
tablished twenty-three years, grossin 
$145,000.00 annually. Owner recent) 
suffered very severe heart attack an 
will sell so low you can make enoyg! 
clear, net protit the very first year t 
pay out. Free pictures. C-4184. CON. 
TrINENTAL, 804 Grand Kansas Cit, 
Mo. 2M. 


DALRY, Northeast Montana. The 
established “by word” for dairy prod- 
ucts in large area. Gross $180,000.) 
Includes RE equipment and is jdeg 
for raising stock. Highly protitah 
priced right, with excellent terms 
No. X-20948, FORD, 0425 Hollywoo 
Blvd., Los Angeles 28, Calii 2-M-55 





FLAVORINGS 

PURE ttree-ripened LIME Juice 
ORANGE Juice or TANGERINE 
Juice for Better Sherbets. Sample order 
12 Number 10 cans, any combination, 
only $15.00. Write to FLORIDA 

CANNERS, INC., Eustis, Fla. 
2-M-55 





DAIRY GRAPE-ADEé is profitabk 
Your total cost, Yc per quart. Write 
for sample to BRADWAY CHOCO- 
LATE COMPANY, New Castle, Ind 

2-M-55 


NON-SETTLING CHOCOLAT! 
\L1IL.K made from cold milk, no heat 
needed. Order a trial case, six No. Il 
tins of Bradway Cold Mix Non-Set 
tling, Chocolate, or ask for free san 
ple. Write to BRADWAY CHOCO 
LATE COMPANY, New Castle, Ind 

2-M-55 


DAIRY ORANGE-ADE BASE, 
sweetened. Mixes one to. six witl 
water. No sugar needed. $1.60 per No 
10 tin. One can per case free for sam- 
pling. Write for sample BRADWAY) 
CHOCOLATE COMPANY, New 
Castle, Ind 2-M-55 





REPAIRS 


Satisfaction guaranteed in repair of 
all Homogenizer GAUGES, Tempera- 
ture CONTROLS, Indicating and Re- 
cording THERMOMETERS. Fair 
prices. Write to STUART W. JOHN 
SON & CO., 611 Main St. Lake Ge- 
neva, Wis. 2-M-55 


TRUCK LETTERING and 
TRADEMARK DECALS made for 
your truck and store advertising. [asy 
to apply, uniform, distinctive, economr- 
cal for large or small needs. Write to 
MATHEWS COMPANY, 827 So 
2-M-55 


Harvey 


Ave., Oak Park, III. 





Dowagiac 








Better DRY MILK | 


AT LOWER COST 
eee 


DRY MILK MACHINES 
Built in Five Sizes 


The Patented, glass - smooth, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 
at the lowest possible cost. 


Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request. 


OVERTON MACHINE COMPANY 


Michigan 
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NITIES PLANTS FOR SALE HELP WANTED POSITION WANTED 
\ansas, Kg Southern ee roduc 4 Dis EXCEPTIONAL OPPORTUNITY Plant manager with an aggressive 
'S, grossin, tributor Dairy pnatypccelt weg) ervice. —MILK FIELDMAN -Large estab responsible organization, desiring the 
er recently ans SS eee ; . lished dairy plant in Ohio has _ excel- service of a qualified supervisor; Dairy 
attack an; no smog. ‘ ‘ool summer nights. Exce lent opening for experienced FIELD School graduate, years of practical ex 
ake enoug! lent water conditions a aoe MAN to make all contacts with pro perience and technical training in the 
rst year rs wells; 25 feet below ground New mod ducers relative to milk procurement Dairy Industry. Executive abilities and 
4184. CON. ern plant. Capacity 2,900 gallons faite This is a steady job with good future experience in general management and 
ansas City holding. Short time 7,500 gallons daily. opportunities. Desired age between 25 personnel. Proven ability in maintain- 
2-M-55 Located in one of the fastest growing and 35. Must have some college train ing a high quality market, milk, ice 
en cities in the U. S. A., with 3 perma ing in subjects related to dairy farm cream, cottage cheese and condensed 
tana. Thy nent government bases. Ope rating area ing, or equivalent knowledge through milk production. References offered 
lairy prod 50,000 people with little competition experience. Write fully stating experi Contact Occupant, Apartment 7, 2128 
$180,000.00 6 retail routes, 2 wholesale routes. Can ence and salary requirements. Write to W. Alabama St., Houston, Texas. 
nd is idea triple in a year. Just installed Ameri- Box 358. F 9-.M-55 2-M-5 
protitablk can Can Paper Machine Have secured : 
ent terms school contract for the year. 1945 gross HAVE YOU PROVEN YOU CAN Married man, 41 years old, now em 
Holly woo sales over $200,000.00. 350 acres. % in SELL? If you have proved to your- ployed as manager of retail bottling 
if. 2-M-55 alfalfa. 6 cuttings per year. 10 dwellings self and the world that you can pro- plant, looking for new position. Hav: 
—___. Creamery and Modern Milking parlor duce sales, there is an excellent terri- 18 years experience in ice cream mix 
Priced to sell in one package or just tory awaiting you with one of the condensing, sour cream, cottage chees« 
business. Give lease back for 20 years East’s leading DAIRY EQUIPMENT and bottling. Thoroughly familiar wit! 
ME Juice, or sell outright. Only 29% down. Easy and SUPPLY JOBBERS. Send us quality control under New York Cit) 
GERINE terms. Write to: Box 3064. 2-M-55 your complete resume today. Write and New , ersey Departments ol 
imple order —— — to: Box 355. 2-M-55 Health. Capable of assuming charg 
9m bination, PRINTING SERVICE SALESMEN, d 34 ,; ot office procedure and caeinaion 
FLORIDA : een I Beg nes sath petit tectnde to sel Some experience in personnel and la 
Fla. 2-in 1 MILK ¢ \RRTERS for PYR OKA-DOT, the sate, harmless to bor relations. [Excellent reason for 
2-M-55 AMID ry PE-BOTTLES. Buy direct mage rr: Insect spray for — control leaving present employment. Prefer 
no middleman— no commissions. in dairies. Good sideline, repeat sales astern location but would go any- 
profitable. ; Sturdy — Folded—holes punched out Write to: SIGNAL CHEMICAI where for right opportunity. Write to: 
art. Writ Your Dairy’s name printed on top of MA N [ FACT URING ( OMPANY, Box 361 2-M-55 
CHOCO. carrier. Dairies using these carriers 3110-14 E. 130th St. Cleveland 20, Victi roe Pe 
astle, Ind show a sharp increase in sales. Why Ohio 2-M-55 Be - | bee Tb tency = ‘elena - 
2-M-55 sell one quart when you can sell two? ; ee ~ ee »y —eee ; 
Samples and prices on request. Write POSITION WANTED argent ee cyanate Bong. ryan 
) ( OLAT| to VOGUE P RI N’ r ING or YMPANY, : : as production manager ior large com 
k, no heat 2302 Avalon Ave., N.E., Canton, Ohio Mature operations executive with pany. Experienced in fluid milk and, 
six No. 10 2_MI-55 multiplant administrative experience in or ice cream. and ice cream mix. Would 
ar milkshed, .manufacturing of by-prod like a position in Eastern or 
fnsin allie, HELP WANTED ucts, bottling and fleet operations, de- ( entral nited States. Age ee x 
CHOCO ; sires change. [-xcellent educational married. Write to: Box 362. 2-M-55 
‘astle. Ind ' \ well established Midwestern dairy background with proven record of ac- Mr. medium Dairy Owner. Operated 
2-M-55 and supply jobber wishes to employ complishment. Write to: Box 359. my own dairy successfully for 10 years 
ts DAIRY EQUIPMENT and SUPPLY sold to a large company. Understand 
KE BASE, SALESMEN and office PERSON- your problems from a Divco to Labo 
six wit! NEL. SALESMEN should be experi- ratory. Would like to contact some 
0) per No enced and preferably between 25 and one who could use my experience; 
e for sam- 35 years old. Office PERSONNE]! astern or Central United States. Age 
-ADWAYS should be acquainted with dairy sup- 38 and married. \Vrite to: Box 363. 
NY. Ney ply details and capable of handling 2-M-55 
2-M-55 technical matters over telephone and PALO 11 l. Fe 
by correspondence. Give complete de- reamery or milk plant foreman 
— tails of family status, where now liv- Have been employed in the middl 
IN “ere ~ : aa” ad : “e9 West and now desire to locate in the 
——— ing, where employed, and past dairy East. Have had over 25 years experi 
N G and supply experience, also salary ex- ence in both city and country milk 
rg lor pected. Write to: Box 351 2-M-55 plants. Understand farm inspection and 
sing. Easy ae = - ~ cal ask. Ca nls cour cre’ 
economi CHEMIST for quality control in pace gol vancigy: oP oye cel 
Write to expanding butter and cheese plant in and other dairy products. Also can 
Ses 0. Chicago. Steady position. State quali- make Starters and Cultures. Am 51 
2-M-55 fications and salary expected. Reply to "Can | have the car June 6, 1962? years of age, steady worker and no bad 
Box 325, AMR. 2-M-55 It's Graduation Day, you know.” habits. Write to: Box 360 2-M-55 
I 








‘K || Butter Color “by the box” 
OST 2 Buttermakers now buying TABLETS MILK and CREAM TESTERS 


= = < of Golden Churn’s Water-Dispersible 
















= Se Butter Color “by the box”; 16 tablets Advanced design offers 
to a roll; 16 rolls to a box; 1 box f h 
INES equivalent to 1 gallon liquid butter more value "" a oe 
color. Speed control, quick accel- 
es ti t d 
COUNT TABLETS INTO BOTTLE eration, ov a Pi 
moot, ADD WATER FROM FAUCET - - emeaaaggoes ag —s 
) years POUR INTO CHURN dicator, and many other 
- tures. Al tandard mod- 
a No oil to turn rancid; no messy grad- cr es ii "y mg T thaaiie 
: vate; no dirty pour spouts; no 
st. | awkward drums; no storage, no freez- capacity. Write for catalog 
ing worries. including simplified Babcock 
steam 


testing methods. 


THE GARVER MANUFACTURING CO. 


Union City, Indiana 


" Babcock Tester Manufacturers tor Three Decades.” 





Write for FREE SAMPLE 


: GOLDEN CHURN LABORATORIES 2307-T N. 11 St. Louis 6, Mo. 


ichigan ART W. VERNON, 1380 N. Pascal, St. Paul 4, Minn. 
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This operator has no worries about feed flavors 


Even if his producers’ cows have weeds in their 
feed, this gentleman isn’t going to get excited 
about milk flavor problems. And neither are his 
customers! Matter of fact, they'll never know. 


Once he has pasteurized his milk in a Vacre- 
ated Vacuum Pasteurizer there isn’t the slightest 


« ASK THIS MAN. 


— your Cherry-Burrell Represent- 
ative — about Vacreator Vacuum 
Pasteurization .. . the continuous, 
precisely controlled system that 
assures better tasting, better keep- 
ing, better selling milk. Or write 
for free bulletin. 


trace left of weed and feed flavors. 


Vacreator Milk tastes better (sells better, too) 
because each drop of milk is instantly and com- 
pletely pasteurized at 194°F. or higher. This 
releases all undesirable, volatile flavors—pro- 
tects the natural flavor and goodness. 


RRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 


Company at 9 Warren Street New York Domest subscript 
$4.00 per year Acceptance under Section 34.64-PL&R authorized 














—— PINEAPPLE-ORANGE 


Boost your sales with 


EZE Pineapple-Orange Drink 


This Unusual, Delicious 
drink is made from a blend 
of pure Hawaiian pineapple 
juice and concentrated 
California orange juice. 

As profitable to 





you as an 


© 


orange drink 


_- a 

— - — < 

— e 

~ -— _— - 
W-— — 7 — = 





» —_ —_— = _ 


sa | FASTEST SELLING DAIRY FRUIT DRINKS IN AMERICA! 


Mail this Coupon today 
a 


nee Please send free samples and facts on 
EZE PINEAPPLE-ORANGE Drink and profitable promotions. 
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the Worlds | 


Greatest 
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Salesman 








IN ACTION ; 





NERS elaiiiatemel-lulelasiicelilelime) m@elie 


sumer Preference is of interest to 


every dairyman in the nation. It is / fp; 
(ij 


Prsiutelicte Ma ialel Mm lcki mmZ-tel a on'-1 me) 
PIIMUlILaexolco Mla MulUliile)(-teltlole mee) se 
tainers was purchased in this Pure- 
Pak Half-Gallon Carton...the only 
half-gallon milk carton in the 


dairy industry. 


4 € 
® ucieccw orreor mcm 


OUR PERSONAL MILK CONTAINE 













Figures shown are 
in millions of half- 
gallon containers. 








now CONOCO offers you 


2 OUTSTANDING 
DAIRY WAXES 


These New and Advanced Formulations provide important advantages for your containers, 


NEW NEW 


ee] [olee ee] Tolee 
Super Cote DAIRY WAX 


NOW in a new and exclusive 


DAIRY WAX yp Com cey-¥ | 
with Polyethylene 'To)°s Lele Wale),| 


ATTRACTIVE SATIN FINISH 
Smooth, tough coating offers far 
greater resistance to scuffing and 
marring. 


NO TROUBLES FROM BUBBLES 
Insures your containers against 
the possibility of foam bubbles 
being trapped on the inside and 

COVERS MORE CARTONS outside of your containers. 

PER POUND OF WAX 
Decreases wax consumption. THOROUGHLY COATS YOUR 

CONTAINERS 


EXCEPTIONALLY HIGH STRENGTH er 


Keeps cartons straighter by im- 


parting added strength to the FORTIFIES THEM, TOO 


exo] ol-1a slolel aed Thorough coverage of inside pan- 


LESS BUILD-UP ON MACHINE PARTS els results in stronger, straighter 
Thin, tough and uniform wax film ros 
reduces deposits on machines to 


8 A 


tide Tomei Tab a é 


You see the same sturdy, invit- 
EXCELLENT FOR BUTTERMILK ing appearance, container after 
AND ORANGE DRINK CARTONS container. 


Find out about the new Conoco Dairy 
Waxes and the distinct advantages they offer for 


your containers. Call or write: Continental Oil Company — Albuquerque, Butte, 5 ee 
Chicago, Denver, Fort Worth, Houston, Kansas City, Lincoln, Los Angeles, Minneapolis, 


New York, Oklahoma City, Salt Lake City, Spokane, or Ponca City, Oklahoma. 


ICONOCO) 
Continental Oil Company V 


©1955, Continental Oil Company 
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ORUAY We ite) a) 


CHOCOLATE FLAVOR SUPREME 


7 : 


FLAVOR unlocks 
—there is ec von is 
the one most important quality in 
any food or beverage product. 
SALES have proved, beyond a doubt, 
‘that the, advantage of 
DARLRICH is ia its favor DARI-RICH 
can apes saepgma 











Look 


under 


the _. 
hood! : 


On how - Truck f 
Event of the Year— a 


HOODS UP SHOWDOWN! 


A new type short-stroke engine design is revolutionizing 
truck performance. Ford, and only Ford has it in every model! 


















It’s the automotive news of the year! First the 
car industry goes short-stroke V-8. Now the truck 
industry begins to follow suit. Small wonder! 
This new engine design increases piston ring life Ford—pioneer in V-8 truck power—has had 
up to 53% .. . saves up to 1 gallon of gas in 7 Short Stroke V-8’s on the road for three years. 
Today, only Ford offers an “on-the-job” 
tested, money-saving Short Stroke engine 
in any truck model you choose . . . with 4 | 
Short Stroke V-8’s and a Short Stroke Six. 


. reduces engine friction as much as 33% for | 
more usable power. . . gives longer engine life. 


Look under the hood! Be sure your next 
truck doesn’t have an old-type, long-stroke 
engine that may be outdated before it earns 
its keep. Get the facts at your Ford Dealer’s 
Hoods Up Showdown .. . now! 


FORD | 
e 
Short Stroke power to speed deliveries with nickel-nursing Tri p | e Eco n O my 


economy. Ford’s new P-350 Parcel Delivery Chassis with 








116-h.p., Short Stroke Cost Clipper Six. New, improved THE 
Fordomatic Drive saves important time and money in MONEY MAKERS 
stop-go operation (at worth-while extra cost). FOR 55 
8 American Milk Review r 





All Milk 


ls Good 
But... 


———- 


~ GOLDEN GUERNSEY MILK 


Gives You More of Everything Good 
| INCLUDING A GREAT SALES ADVANTAGE 


4 
2S GOLDEN GUERNSEY MILK contains, on the average: 
CL 12% to 16% MORE Protein 4% to 8% MORE Minerals 








20% to 25% MORE Vitamin A 15% to 20% MORE Butterfat 
PT r) 6% to 8% MORE Solids Not Fat 12% to 20% MORE Nutritive Energy 

>| ! It is significant that GOLDEN GUERNSEY MILK excels in all these valuable nu- 

tritive elements /” addition to fat... plus having a distinctive golden color 

and an unusually delicious flavor. 

for 
life. | / 
You offer America’s highest quality table milk. 

had I : 2 Your route salesmen have a unique, non-competitive sales 
ars. it will pay YOU to have sales : sales 
ob” story that builds extra business. 
a" A GOLDEN GUERNSEY 3 Your customers are better satisfied. They stay with you 
th ) 


Six FRANCHISE 4 years longer, and buy more by-products! 


You have a nationally-known trademark, plus sales tools 












me c— ON such as attractive folders, newspaper mats, radio and TV 
feed as spots — plus service from trained GOLDEN GUERNSEY 
urns + 
ler’s GOLDEN GUERNSEY merchandising personnel. 
_ § You get producer cooperation — an even supply of highest 
Nearly 700 progressive dairies proudly sell quality milk. 
GOLDEN GUERNSEY MILK under this “emblem a : a ; 
of quality’’ in more than 6,000 cities and towns 6 The GOLDEN GUERNSEY Franchise adds up to a stronger 
across the nation line-up and greater profits for you. 


Send for details on a GOLDEN GUERNSEY Franchise! 
S GOLDEN GUERNSEY, Inc. 


75 Main Street, Peterborough, N. H. 
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Everywhere... every day, ' the 


SEATTLE 


— 


fh, LOS ANGELES 


—— 


} 
... fast as any to fill, eas 


LOWER = UNMATCHED 
CAP COST CONVENIENCE 


PLANT won 
ECONOMY 
WANT 


...easy to take off 


++ perfect re-seal 
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DETROIT 


dha 


uy... the evidence is growing... 


KANSAS CITY 


| -eLt wit hi, 


PHILADELPHIA 


|: 
ajdt) LOUISVILLE 
Li Th its 


} 
to fill easy as any to pour ATLANTA att 


— = 


7 P-38 DACRON 


Write for information about P-38 Dacro 

. names of dairies where you can see 
it in operation... facts about the Dacro 
Bottle Replacement Plan. 





Grown 


CROWN CORK & SEAL COMPANY, INC. 


Dacro Sales 


Baltimore 3, Maryland 
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SELL BUTTER’S WHOLESOME GOODNESS 
WITH ECONOMICAL KVP WRAPPERS 


Your Association’s campaign to put butter back 
on more tables with appetite-tempting packages is 
showing excellent progress. 

There’s no sounder way to capture the house- 
wife’s attention than by showing her how butter 
improves so many foods. And, there’s no better time 
to get your quality story across than when she’s in 
the store, ready to buy. 

That's where KVP Kalapak works hand-in-glove 
with this sales-making approach. 

Kalapak prints beautifully. Its brilliant white 
adds sparkle to your package, makes all colors 
richer. And a bright, clean Kalapak wrapper per- 
fectly reflects the purity and freshness of the butter 
you've put inside. 


Yet, KVP Packages are most economical. Kala- 
pak wrappers, combined with KVP Genuine Vege- 
table Parchment inner-wraps, are highly resistant 
to light, odors, and evaporation. You get full flavor 
protection plus greatly reduced shrinkage. All pack- 
age economies run from 3/,¢ to 11/,¢ per pound on 
large quantity orders. 


A letter will bring you current samples and prices 
at no obligation. Write today. 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


Kalamazoo, Michigan 


BRANCH AT DEVON, PA. ASSOCIATED COMPANIES: KVP CO. OF TEXAS, 
HOUSTON, TEXAS — HARVEY PAPER PRODUCTS CO., STURGIS, MICH. — 
KVP CO. LTD., ESPANOLA, ONT. — APPLEFORD PAPER PRODUCTS LID., 
HAMILTON, ONT.; MONTREAL, QUE. 


Specialists in FOOD PAPERS | KVP, For Protection and Sales Appeal 
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:  INERT-- 
. did you say? 
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® e eee? 
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And Webster says that — among other things 

— it means “not affecting other substances 

when in contact with them”. 

) Anyway, that’s what glass is — “chemically 
| inert’. Can’t possibly detract from the rich, 
full flavor of the milk you bottle and sell. 

§ Nor can it impair — chemically or sanitary- 
wise — the original purity of your milk. 
Housewives like to see what they’re getting. 


They’re likely to reach for the milk in glass 








rt. bottles. And you're likely to make more profit 
V ege- if you deliver in glass. It figures! And we have 
_— the figures to prove it. 

lavort 

pack- 

don 


- LAMB 





— GLASS COMPANY 
$ 11D, Mount Vernon, Ohio 
Deal 
~~ PAY FOR THE MILK... NOT THE CONTAINER! 
view March, 1955 13 
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INDESTRUCTIBLE 


“Job Tested” TITAN LINE OF DAIRY BRUSHES 


SANITARY « FAST WORKING 





Made of TYNEX Nylon Bristles « 


The Finest Brush Made for... 


MILK PLANTS 
CREAMERIES , 
ICE CREAM PLANTS —~ 







SANITARY 
TITAN TANK BRUSH No. 330NR 


Crimped TYNEX Bristles—the 
latest pure white Dupont Nylon 
bristle guaranteed to last longer, 
resist fats, acids, alkalies. 
Custom Molded Rubber Block— 
Sanitary, will not crack or deteri- 
orate. 

Exclusive Design for cleaning all 
tank surfaces easily, rapidly, and 
safely. 

4’ Lumathread Handle—Equipped 


with the famous aluminum tipped 
handle. 


GUARANTEED TO OUTLAST AND OUTPERFORM ANY OTHER BRUSH 


TITAN MILK CAN BRUSH 


Large Size—Over-all 6” x 10” with 
22" x 7” block. 


3 Threaded Tapered Handle Holes 
—One upright hole in center of 
block. 2 tapered holes slanted 
lengthwise. 
Individually Packed. Per doz 
wt. 36 Ibs. 





No. 132 NR 











‘Yoh Tested” MILK CAN BRUSH 


White TYNEX Nylon Crimped 
Bristles hold more solution. Last 
indefinitely, efficient cleaning. 
Custom Molded Rubber Block— 
Can't crack or deteriorate. Resists 
acids, fats, alkalies. 

Staple Set—Rust Resistant 
Staple Wire— Wire double drawn 
to resist rust, holds fast under 
heavy work. 


Easy Cleaning—Wing trim 2” 


block, 2/2” x 6%", extreme flare 
on both ends, will reach all normal- 
ly inaccessible areas in milk cans, 
Packed—12 to Carton—Shipping 
weight 12 pounds. 





FOR INFORMATION 


FLOUR CITY BRUSH CO. + 


1501 4th Avenue South 


ee 


Molded Rubber Blocks 


. TITAN UTILITY BRUSH 
©) for DAIRIES and CREAMERIES 


cate with TYNEX NYLON BRISTLES 
Block Molded of acid, fat, 
alkali resistant rubber, 













Guaranteed to outlast 
any utility brush on the 
market. Heavily filled 
with white Tynex Nylon 
bristles, deeply crimped 
to hold more water. Hard rubber block is 
everlasting. 

@ Crimped Nylon Bristles—Translucent white 
new bristle material in a variety of stiffnesses is 
long lasting, sanitary and easily cleaned. 

@ Custom Molded Rubber Block is rugged, 
molded material to withstand roughest wear. 
Positive hand-grip. 

@ Exclusive Design for all-around dairy clean- 
ing brush fits many jobs. 












AVAILABLE: Flat or Oval Face, 
Short or Long Handle—Weight 
per dozen 12 Ibs. and 21 Ibs. 
respectively. 


GUARANTEED TO OUTLAST AND OUTPERFORM ANY OTHER BRUSH 


TITAN TANK BRUSH No. 130 NR 
A NEW BRUSH for Small Milk Tanks 
HAND Y—EFFICIENT— 
LONG LASTING BRUSH 
FOR THE MILK PRODUCER 











Small 
TANK BRUSH 
for tanks up to 300 gallons 


Designed for Dairies— Where fast, 
efficient cleaning for small tanks is 
needed. Flo-Pac dairy tank brush is 
designed to fill the need. 

"Job Tested"’ in modern efficiently 
operated dairies the Flo-Pac was tested 
for months and reported highly satis- 
factory in use. 

Crimped TYNEX Nylon Bristles — Holds 
more water, works with any detergent, 
resists acid, fats, alkalies, reaches all 
parts of tank with firm brush action. 
Exclusive Design—Flo-Pac has devel- 
Oped the small tank brush design to fit 
the need of modern dairies and milk 
producers. It is highly efficient and an 
exclusive Flo-Pac brush. 

Handy Size Tank Brush—Sized to the 
need, the small tank brush has one 


threaded handle hole to accommodate 
the exclusive 3’ Lumathread Handle. 
The over-all brush size is 434°x8" with 
brush surfaces extending around sides 
and ends. 

Custom Molded Rubber Block— 
Resists acids, fats, alkalies, easy to clean, 
resists wear, is practically indestructible. 
3’ Lumathread Handle—Supplied with 
famous long lasting aluminum tipped 
Lumathread Handle. 

Packed individually, 12 per carton— 
shipping weight, 27 Ibs. 





ON THE COMPLETE FLO-PAC DAIRY BRUSH LINE, WRITE TODAY, DEPT. MD 


PACIFIC COAST BRUSH CO. 


1507 Santa Fe Ave. 
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Los Angeles 21, Calif. 
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Nh THE BUTTER - 
I : y 
hip-Up SALES! 


Don’t just yearn for more profits... 








churn for them! 




















These four leading dairies and many, 
many others stirred up a lot of 
interest and a lot of profitable 





business by promoting Whipped 


Butter—packaged to perfection in MAYROWER cRramroy — a 





famous Lily* Nestrites. 








Sturdy, smart-looking, specially 
imprinted with the dairy name 


“whipped 
BUTTER 


% F 
RRONT FOODS CO., INC. ww 10a 
aS 4 
G. 








and colors, these Lily Containers 


b k lity, cl li 
bepeck quality cenines: DAT SY BRAN 





bs 
If you haven’t “looked over” the 
vast possibilities of Whipped mt MIN gape op 


' 
Won 
Cu aM FROM 
u “) _ 
SEALY aceneeaet EROS —— — 


Butter in your area, you may be 08 : — 
overlooking a big money-maker. S204 N Hos ae LA 
ATIONAL CHEESE CO., 































We have samples, details and 
; > 0 
several success stories to tell you i > 
about. Write us today! ilieaineens 
ottlichs 
oe WHIPPED 
a y ity. 
LILY-TULIP CUP 4 ({ x SWEET BUTTER 
CORPORATION We +! PASTEURIZED 
ey =f istriput y 
122 East 42nd Street, New York 17, N. Y. wordt 4, tl. ¥ a 
Chicago * Kansas City * Los Angeles * San Francisco * Seattle * Toronto, Canada BALTIMORE, MO. *T.M. Reg. U.S. Pat. Off. 
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NEW METRO-7/laTic. 


makes low delivery costs even lower 
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New Model RA-140 with 7-ft., all-steel METROETTE body. 4 
Folding doors optional, sliding doors standard. Head room 


, GVW ratings 5,400 to 6,500 Ibs 





economy delivery trucks with a capital E! They’ve proved 
it over and over in dairy and other multi-stop service across 
the nation. Now, with new METRO-Matic Transmission, 
they are cutting operating costs still further, boosting opera- 
tor profits still more! 


° ° 78''. GVW ti 9,000 Ibs. Al ilable, w RA-120 
INTERNATIONAL Trucks with Merroerre bodies are the series with METROETTE body, GVW ratings 5,400 to ¢ 
_ 


METRO- Matic permits stand-up or sit-down driving—allow- 
ing faster and more economical coverage of routes, more time 
for contact of new customers. It makes driving simpler, easier, 
safer. It reduces engine, driveline, tire and other multi-stop 
truck maintenance costs. And comparative tests show that 
with its direct gear drive in high, it uses no more gasoline than 
a conventional transmission! 

INTERNATIONAL Trucks with METROETTE bodies incorporate 
the performance and economy principles that have made IN- 
TERNATIONALS the multi-stop leader for 16 straight years. 





MORE FEATURES — MORE VALUE... 
COMPARE! 


Four 115-inch Wheelbase Chassis Models. 
5,400 to 9,000 Ibs. GVW ratings. 


Ample Payload Space. Two seven-foot METRO- 
ETTE body styles. Body width 70 inches; 215 cubic 
feet payload capacity. 


Extra Driver Convenience. Headroom 78 inches 
in wide working aisle. Low stepwells. Low rear step. 
Sliding front doors standard, folding doors optional. 
Superb visibility. Shortest practical turning angle. 


Real Driver Comfort. Easy-riding springs with 
double-acting shock absorbers. Foam rubber driver 


seat, turns forward for loading or unloading. j N 
METRO-Matic is available in all models as optional equip- Outstanding Economy. Hi-tensile steel body con- . 
‘ i . x at struction throughout. Famous long-life INTERNA- 

ment at low extra cost. See your nearby INTERNATIONAL TIONAL Silver Diamond engine with new 7.0 to | ‘ 

Dealer or Branch for complete details—and a demonstration. compression ratio and other new economy features. - 
INTERNATIONAL HARVESTER COMPANY * CHICAGO 

g 

= International Harvester Builds MCCORMICK® Farm Equipment and FARMALL® Tractors...Motor Trucks...industrial Power...Refrigerators and Freezers th 

See the season’s new TV hit, “The Halls of Ivy,” with the Ronald Colmans, Tuesdays, CBS-TV, 8:30 p.m., EST. T 
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Fine Wits Hard 

OUPLE OF WEEKS ago we addressed a meeting 
C of Massachusetts milk industry men held at the 

University of Massachusetts. The golden words 
dealt with the problem of sales techniques and 
methods. After the talk an energetic young man by 
the name of Warren Ernst came up to talk with us. 
Warren told us a remarkable story of a milk business 
that he runs. The business is built around a herd of 
goats. 


He started out a few years back with a couple of 
animals. Over a short period of time, through astute mer- 
chandising, careful management, and one whale of a lot 
of hard work, he built the business up to the point where 
it was making money. It was recognized as one of the 
largest herds in the nation. 


The thing that impressed us about Mr. Ernst was his 
grasp of the hard fact that you have to distribute milk as 
well as produce it. He was a producer but he was also a 
first class salesman. 


It was a rugged belt right between the eyes to 
read in the morning paper that fire had hit Warren’s 
farm in Harvard, Massachusetts. A hundred goats, 
half the herd, were lost. That is very rough stuff. 


No Privacy, Wlo-how 

EEMS LIKE A LADY ought to have some privacy. 
S A note in a bulletin put out by Armour’s Live Stock 

Bureau entitled, “Ruminant Nutrition” makes us won 
der. Maybe the Age of Chivalry is dead, replaced, we are 
sorry to say, by the Age of the Peeping Tom. What the 
Peepers have done is take a nice little Holstein lady and 
put a window in her side so they can watch her stomach 
operate. Bad enough to have folks punch you and poke 
you and look you all over on the outside. But, brother, 
when they start putting windows in you so they can see 
how your insides work — well that’s about the ultimate in 
shattering a girl’s privacy. 

Of course, the Peepers dress it all up in fancy lan 
guage such as “exploring the mysteries of the rumen” but 
that doesn’t help our lady Holstein friend very much. She 
won't even be able to sneak a couple of rusty hinges now 
without some Peeping Tom spotting then in her interior 
No privacy at all. 


Wonder 7a 9t 4 Swiss Wateh? 


HE SIXTEEN YEAR OLD owner of a twenty cow 
Ties of Brown Swiss cows got himself a real 

fancy watch, a few days back. The watch was 
given to Harold Barker of Pluckemin, New Jersey by 
the New Jersey Brown Swiss Breeder's Association. 
The award was in recognition of Harold’s outstand- 
ing work in the 4-H Dairy Club. 


Gives a beat-up old buck like this scrivener quite a 
Start to run across something like that. Here we are with 
the years creeping up on us and what comes in running 
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Harvest New Profits with a 
Frick Shell-Ice Maker 


Ideal for dairies, fisheries, poultry and vege- 
table packing houses, hotels, institutions, industrial 
plants, etc. Shell-lce is frozen on vertical tubes by 
direct-expansion ammonia or Freon, in thicknesses 


A 


of %” to 


“ 


, and is broken by spinners to size 
desired. No snow, scrapings or waste: no scale, no 
cleaning, Shell-ice is dry and hard, and with aver- 
age good water is clear. This ice-maker is fast, 


efficient and automatic. All-steel construction: no 


delicate parts. Requires very small floor space. 
Sizes ’2 to 40 tons capacity. Dozens already in 


service. Write for Bulletin 54. 


DEPENDABLE REFRIGERATION SINCE 


WAYNESBORO, PENNA. 











10th Anniversary Special 


NEW 1955 
REDUCED PRICES 


on all 


NORRIS MILK 
DISPENSERS! 


Norris Dispensers are celebrating ten years of 
going in the right direction, fine public acceptance, 
and constantly increasing manufacturing facilities. 
As our birthday gift to you we are announcing new, 
lower prices on every model of the nationally- 
known, sturdy built Norris Milk Dispensers. These 
lower prices became effective on January 24, 1955. 





Even lower prices on the famous Norris DeLuxe— 
finest milk dispenser in the world! Now you can sell 
more milk than ever before with Norris Dispensers. 
It will pay you to put a Norris Milk Dispenser in 
every eating place! Send the coupon today for 
complete new wholesale price list. 


DISPENSERS, Inc. 


2720 LYNDALE AVE. S., MINNEAPOLIS 8, MINN. 


See eoeecosccseeeseesoeeeseesseeeeeeeee 
e Please have my local NORRIS man get in touch with me. e 
Z Send me the new NORRIS wholesale price list for all models. . 
# 3 
@ NAME__ ee e 
7 * 
e@ COMPANY — TITLE a * 
* » 
e ADDRESS a se © 
2 6 
@ CITY 2 STATE wm 
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a dead heat with what goes out. And there’s Harold Barker. 
with only the army, a girl, and the hydrogen bomb to 
worry about already a prosperous dairyman with a high 
class herd of twenty Brown Swiss. 


We doff our somewhat battered fedora to you, Harold. 
and hope the herd increases. Hope, too, that you have 
better luck with your watch than we did when we were 
sixteen. Left it on the window sill one November evening 
and found it out on the lawn the next spring. 


Even Sehind The Ear? 


IDWEST RESEARCH INSTITUTE of Kansas City 
M says that the United States is the cleanest nation 
in the world when it comes to industrial cleanli- 

ness. Obviously the country has made remarkable progress 


since that day when the fifth grade teacher took us out to 
the pump in order to touch up a few spots we had missed 

According to Mr. William W. Niven, “some 25 pounds 
of materials for attaining cleanliness are now being used 
Well, 
that’s a lot of material for cleanliness and certainly ought 
to leave its mark except it’s difficult to see how a mark 
could be left with all that soap at work. 


annually by and for each person in this country.” 


However, we're not over the hump yet. “There is 
still,” says a Mr. Gadberry, “a great need for compact, 


automatic scrubbing and rinsing equipment.” 


Although we have great faith in American in- 
genuity and presume that we will probably live to 
see some of the automatic equipment suggested, we 
cannot but wonder if the face towel will ever be fully 
replaced by the wash cloth. 


Veuw Groom Inu Hew York 


EW YORK STATE’S COMMISSIONER of Agri 
Nest Daniel Carey has been in office hardly 

long enough to change the furniture. But events 
have a way of disregarding the niceties. They just drop 
in when fancy suits. Last month the Commissioner worked 
out an arrangement for a super-pool that would keep the 
farm price of milk at the December level until April. Now 
the State Division of Milk Control, that has been engaged 
in a joint Federal-State hearing on the New York order, 
has come out for six dollar milk. This action was enough 
to terminate the hearings and throw the industry into 
something closely resembling a tizzy. 


All things considered Mr. Carey has most certainly 
not waited for the mountain to come to Mohammed. 


The Snows Of Yester-Year 


OW RAPIDLY THE DAIRY INDUSTRY is chang- 
‘| ing can be seen from figures released by the Wis- 

consin Department of Agriculture. The trend from 
smaller to larger dairy products manufacturing plants, the 
uncertain position of butter, the rise of fluid milk, all have 
had their effect on the industry in the nation’s first dairy 
state. Last year there were 242 licensed butter factories 
in the state. Five years ago there were 316 and thirty 
years ago there were 800. There are now 1,075 licensed 
cheese factories in Wisconsin compared to 1,300 five years 
ago and 2,800 thirty years ago. 
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A-most 


container of all! 


h ere’s wh | quality control from forest to board mill through 
y. oo container plant to finished product. 


© ) eliminates storage problems. Shipped flat, store flat. 500 
~ containers in 1-3/10 cubic feet! Takes only 1/15th 
the space of other types. 


seven modern, well-located plants fill all your orders 
promptly, assure fast delivery. 


°* ¢ 
wor 


| inventory control. It plans ahead for you... assures 
your day-to-day container supply. 





Only International gives you these four advantages. 














pours like a pitcher 











Under construction 


Kalamazoo Norristown 
Michigan Pennsylvania 
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International §Y DEP coer 


SINGLE SERVICE DIVISION 


220 East 42nd Street, New York 17, N. Y. 


Kansas City Atlanta Bastrop Youngstown “Minneapolis 
Kansas Georgia Louisiana Ohio Minnesota 
19 
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one more money-saving reason for choosing a | 
i Yi» ' 


Larger combustion cnamber 
permits overfiring. 





hrt* oil or gas-fired boiler 


seen 


This is common-sense design that saves dollars-and-cents for you. 
Columbia's simplified construction provides easy front-and-back EEG ne a 
access to the single bank of tubes. To get to the tubes for cleaning, ol tien Sonen Hemet ri hah 
the front and back cover-plates are simply removed. Service and j ee 

‘ aus Two-pass updraft minimizes 
maintenance problems are kept to a minimum. You also save eat nes tant Peceens 
on operating costs because Columbia's larger heating surface greater safety. 
enables it to produce move steam per dollar invested ... more 


; Removabl ke all 
steam per dollar spent for fuel. Like money in the bank! sp cers - alaaaaadl 


parts accessible. 





YOURS FREE! A new illustrated 12-page booklet fresh off Large steam space insures ; 
the press! “Must” reading for anyone considering the purchase dryer steom. ; | 
of boiler equipment. Fill out and mail the handy coupon Greater heating surface 
below to get yours. mn) try than most boilers of same 


rating, resulting in higher 
steam output. 





i mas} 
| Gentlemen: a i= . High efficiency through proper 
: Without obligation, please send me your new illus - . = proportion of two-pass 
1 trated booklet which explains in non-technical lang- . ° heating surfaces 
vage how | can cut operating costs in my plant by — : 
switching to a new Columbia HRT* Oil or Gas-Fired =! & Completely submerged tubes 3 
boiler. 1 ~ cl insure longer life. 
NN cio nics pace druid Laagonceee eee ’ ¢ Combustion chamber 
' I tdinasebdiccseesnsdenrivesareencedrre ee 4 a ( , factory-installed with 
ic especially designed refractory 
WO Biases ctcsccweerdssrensvees ic . ° ik al 
a 5 € and insulation, minimizing 
POR. scccccccccseccsesecesasees : © heat loss. 
: Dept. oe Inexpensive, yet built of the 
bacnwnnencen= wecwweeeweweceenceece eocece a 


best materials to give years 
of trouble-free service. 


COLUMBIA BOILER COMPANY OF POTTSTOWN : Office & Factory: Pottstown, Pa. 
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